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How to grow your own 


food and flowers 


Isn't the single most important step to a self- 
sufficient lifestyle growing your own fruit, 


at home rather than buying rock hard global 
hybrids that are shipped thousands of miles 
cuts Greenhouse emissions by 30%” says 
Clive Blazey, founder of The Digger's Club. 
Solar-powered heirlooms 
that we all own are totally 
renewable, coming fresh from your Re ne eNO ea 
backyard. No GMOs, no chemicals — 
organic and so healthy. 


“The finest tomatoes I’ve eaten in 50 years.” 
Kevin Heinze said when he first tasted Tommy Toe. 
Heirloom vegetables are not “nostalgia in edible form” but 
simply the freshest, tastiest vegies a gardener can plant; for 
what’s old is new! 

Hybrid supermarket tomatoes need lots of fuel and coal 
power to reach market unlike purely solar powered heirlooms 
that we all own! 


It’s easy with our book 


Learning to grow your own 
is all explained in our book. 
Over 240 heirloom 
vegetables and herbs, 188 
fruits, nuts and berries are 
described for all climates. 


The Australian 
Fruit & Vegetable 
© Garden 


è 
grow the best fruit and vegetables for good health and flavour 


From avocado to white 
$4 sapote, arugula to witloof, it 
} is the most comprehensive 
| climate guide published in 
wx Australia yet. 


Clive Blazey and Jane Varkulevicius 


A-Z of 400 fruit, vegetables and herbs all photographed 
and described. 


Retail: indi 95, Club: $34.95, special j joining price $29.95 


| vegetables and flowers? “Growing heirlooms ¥ 


Incredible Edibles 

We have the largest collection of edible and 
heirloom plants available by mail order/online 
in Australia. 


Heirloom Fruits, many on dwarf root stocks 
Apples, Apricots, Nectarines, Pears, Plums, Peaches 


Dry Climate Fruits 
Almond, Figs, Olives, Guava, Mulberry, 
Pepino, Pomegranate, Quinces 


Sub Tropical Fruits for all mainland capitals 
Avocado, Babaco, Kiwi, Loquat, Macadamia, Naranjilla, 
Natal Plum, Pecan, Persimmon, Tamarillo, White Sapote 


Heirloom berries 
Blackberries, Blueberries, Chilean Guava, Gooseberry, 
Hairless Kiwi, Raspberries, Strawberries 


Join the Club for Organic Gardeners 


The Diggers Club 
Just $49 


The Diggers Club is Australia's largest garden club helping gardeners 

from Hobart to Cairns grow tastier and healthier vegetables, fabulous ` 

fruit and the most beautiful flowers. Seventy percent of our flowers are 

drought tolerant, so you can save water for your fruit and vegie garden. 

Membership includes — 

* FREE 8 packets of seeds. Members select 4 packets of seed in 
the Autumn and Christmas catalogues — Save $24 

* Up to 30% discount for quantity purchases of perennials, fruits, 
bulbs and seeds, all delivered Direct To Your Door 

* 6 catalogues/magazines sent FREE 


Plus — - FREE entry to Heronswood and St Erth, 


Diggers new 


"- the first publically open certified organic > & exclusive 
gardens in Australia — Save $20 : coneflowers 
They are a living catalogue of all our 
l; i 
Our newly expanded magazines | 1 i 
Australia's second highest circulating ig h l 
garden magazine with over 1,800 seeds | ‘PO Box 300, Dromana, VIC 3936 i 
and plants described. | Phone: 03 5984 7900 Fax: 03 59872398 | 
Our four garden magazines and two i www.diggers.com.au i 
catalogues will help you grow your own | i 
food organically free of chemicals and I SPECIAL CLUB MEMBERSHIP i 
fertilizers. j 1 year club subscription O $49.00 1 
| 2 years (save $39) O $59.00 i 
SEED ANNUAL - Full range of heirloom f . ix. B 
vegetables and cottage flowers (600 items) | Save $10 on Diggers books when you join i 
64 pages - 600 colour pictures | Heirloom Veg. book O $24.95 7 
SPRING GARDEN - Drought tolerant | Fruit & Vegetable book [ $29.95 i 
plants, pelargoniums, cliveas, puyas, i i 
exlusive coneflowers, fabulous fruits and Į i 
stories to get your vegie garden started. H Total [ A 
4 48 pages - 200 colour pictures i 
INTE VIN MIS, cao E xotg octies E e 4 
"UC AUTUMN GARDEN - Full range i Add 1 
of dwarf heirloom fruit trees, garlic, i LOSS cacecaceo n aa bes ae cieeas apie we ees te taeroanmaceeeens i 


strawberries and drought tolerant  c-———— aanaaieen i 

perennials and coneflowers. 

56 pages - 400 colour pictures PNIS Gipcatec ec iius tid Postcode... I 
: i Daytime phonedümber( Jui: i 

WINTER GARDEN - Exotic subtropical * | enclose a cheque, money order, or charge my 

fruits such as avocados, cane fruit, plus Mastercard/Visa No. 1 


dwarf citrus, potatoes, blueberries and D -] ig E i il 


M fire-retardant trees. 
48 pages - 400 colour pictures Expiry Date i 


www.diggers.com.au | Signature ———eÀ ———eY Pes Qac | 
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Dear readers, 

Welcome to the winter issue of Earth Garden. Let's 
hope the weather starts to settle down over winter! The run 
of natural and man-made disasters throughout the world in 
the past six or nine months has been exhausting to endure 
— and that's just for those of us watching and sympathising 
let alone going through them first hand. 

A great contrast is the tranquillity and sense of renewal 
that comes from pottering in the garden, watching a new 
tomato or basil plant burst out of the soil, or just sitting with 
acup oftea and watching your chooks scratch in their pen. 

There's not much we can do about earthquakes or 
cyclones, but there are some things we can prevent. We 
could prevent nuclear meltdowns by not selling Australian 
uranium to anyone who wants to buy it, just like we could 
encourage solar power by supporting our world-beating 
university researchers before they get poached by eager 
overseas companies and research bodies. 

This issue of the magazine we have tried our best to 
bring you the sorts of articles that will help you tread more 
lightly on the Earth, and use the world's resources more 
thoughtfully. The Bolivian Government is considering 
passing a law that gives protection to the rights of Nature. 
This is a world-first proposal and it's interesting that it's 
come from a poor country rather than a rich country like 


Earth Garden's Brand-New, interactive 
Back Yard Ovens Website 


Contribute, And You Might Win The Ultimate Wood-Fired 
Oven Tool Kit. 

Built the oven and need the accessories? Got the dream and 
need the incentive? Whatever the case, you will definitely want 
to get your hands on these top quality tools from Slow Food & 
Handforged Tools. This is the ultimate wood oven tool kit and 
you could win it! All you have to do to enter is sign up for free 
membership of our fantastic new website: 
www.backyardovensbook.com.au and contribute 
some great content. Upload some photos or a YouTube clip 

of your construction shots or completed masterpiece. Or post 
your very best recipes and wood oven cooking tips. Whatever 
you want to share - write about it, photograph it or film it and 
then upload it to our website. Not only will you have the joy 
and satisfaction of contributing to a great website — but you'll 
have a chance at winning this sensational, sizzling prize! We'll 
mull over all the posts and choose our very favourite. The lucky 
winner will receive $1000 worth of wood oven tools to help 
keep the wood oven fires burning for generations, customised 
and delivered free. Wood fired oven tools don't get any better 
than this! Visit www.slowfoodandhandforgedtools.com.au and 
tead all about them. 
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Australia. When I hear well-off Australians bleating about 
the price of petrol, food, or carbon tax costs I really wonder 
why they’re not embarrassed to be saying such things when 
in many parts of the world people have to spend 50 or 60 per 
cent of their annual income on food - just staying alive. Here 
we spend about 15 to 18 per cent of our income on food, and 
then complain that clean organic food costs more. 

Isuppose it is cheaper to eat chemical-laden foods, 
breads, and processed deep-fry takeaway, but the long-term 
costs to our personal, social and planetary health mean the 
cost savings are an illusion. I am nearly 50 and am at the stage 
inlife where all my friends are either becoming a drain on the 
health system, or else they've decided to start watching what 
they eat, how they exercise, and what sort of old age they want 
to have. Of course any of us could drop dead tomorrow, get 
run over by a bus, or acquire some nasty disease. But given that 
Australians are living longer and longer, it seems that we have 
a responsibility to look after our health to minimise the public 
money spent on the health system that could be wisely spent 
elsewhere, or donated to people in poor countries. 

For some reason the sorts of ideas I've just mentioned 
are often regarded as radical, extreme, or idealistic. I really 
have never understood this criticism. It seems basic to me 
that if we have enough of what we need, why not share the 
excess with people less fortunate than us? 

We wouldn't hesitate to share our excess eggs or vegies 
with neighbours, so why do we find it so hard to practise 
sharing on a national and global scale? Maybe it's because 'the 
Other’ has been made impersonal, different and threatening 
by media images, politicians and ignorant fear. It is now 
obvious to me though, that there is no 'Other' — despite 
the melancholy beliefs of Jean-Paul Sartre fans. All human 
beings are the same: we all want happiness, comfort, a good 
life for our families and kids, and the right to make our own 
decisions about how we live and think. All other differences are 
superficial, cultural or a figment of people's imaginations. 

A great way to break down barriers between people is 
to grow food and share it. There have been some inspiring 
articles in Earth Garden in the past year about such topics. 
People such as Shani Graham and Tim Darby in Fremantle 
with, the Hulbert St Fiesta, and Sue Jackson with her 
descriptions of urban food swaps and car parks turned into 
garden beds (see this issue) really show how people can co- 
operate rather than compete. 

Ihope you enjoy the stories in this issue of EG. We 
have always aspired to be a little more than a gardening 
mag. There's nothing wrong with just that role, but seeing 
and practising the connection between growing, sharing 
and caring, means we can all (the planet included) get the 
maximum benefit from living an Earth Garden lifestyle. 


Happy reading, pA 


EARTH 
PEOPLE 
WRITE 


Here at Earth Garden HQ we love to hear from our 
readers. Write in and you could win a book. This 
issue's winning letter will receive a copy of Back Yard 
Farmer Volume Seven. Snail mail us PO Box 2, Trentham, 
Vic, 3458 or email: editorial@earthgarden.com.au. 


DEVOURING KNOWLEDGE 


x K Dear Earth Garden, 
? 


‘Earth People Write’ is an open forum.The views expressed 
in letters from readers do not necessarily reflect the 
opinions of Earth Garden. Letters are always welcome, but 


please keep them concise. 


Six months ago I discovered your magazine at the local 


library, and I have loved finding a publication whose environ- 
mental, nutritional and social ideals so align with my own. 

I have devoured the knowledge found in your mags, and applied what I 
have been able to our suburban block, which seems to revolve around our 
gorgeous chooks — Natalie, Araura, Abigail Rose and April — the compost 
bins and worm farms. My no-dig gardens have finally been created, and my 
Black Russian tomatoes stand taller than me with numerous baby toma- 
toes growing. The heritage eggplants were consumed last week for first time 


— yum! 


I will spread the word to friends and family, as so many people I know 
grow things, and Earth Garden is so practically inspiring. Thanks. 


Linden Murdoch, Manly West, Qid 


Dear Editor, 

Recently the council sent me a letter 
to inform me that my neighbour com- 
plained that my rooster crowed at 6 am 
every morning disturbing her sleep. Well, 
I did not have a rooster then, only hens 
that laid eggs. However, I did have a Black 
Leghorn hen that was huge with a very 
large red crown and long wattles and she 
could have been mistaken for a roost- 
er. She was very loud, not crowing but 
squawking for about a minute after laying 
eggs, and never ever at 6 am. I was told 
to get rid of this ‘rooster’ that I don’t have! 
She was three years old and I couldn't find 
her a home except for someone else's din- 


Doris, Pat's sadly missed Black Leghorn. 
ner. She is gone now and the council rang 
to check that I had got rid of her. I still 
haven't got over the fact that I had to get 
rid of a hen that was so beautiful and still 
laid eggs. I would have appreciated the 


neighbour coming over and having a chat 
with me before calling the council because 
Iam sure she was not aware that some 
breeds of hens do make very loud noises 
after laying eggs. Please make sure that 
you choose a chicken breed that suits your 
environment and your neighbours. 

Pat Cheah via email 


Hi there, 

Thank you for listing my free mags 
in the autumn Earth Garden. They went 
to a good home here in Tassie. I have re- 
plied to as many emails as possible to let 
people know they had gone, but if there 
is anyone out there who thinks I was im- 
polite because I didn't reply — sorry, but 
I had literally hundreds of requests! It's 
good to know there are so many Earth 
people out there. 

Veronica via email 


Hello, 

I've just read your magazine for the 
first time. Looks wonderful. I'm wonder- 
ing if you could recommend a nature mag- 
azine for kids. We've been getting some of 
the ones produced by the World Wildlife 
Fund for years but would prefer to start 
subscribing to something produced in 
Australia. Our children are aged four and 
seven. They love reading about animals 
and learning about how the natural world 
works. Of course, wed prefer to stick with 
non-commercial mags if any are available. 
(There's Crikey but that's too busy and ad- 
filled for my sensitive ones who prefer sim- 
plicity) Anything come to mind? Thanks 
for your time and interest. 

Jackie Tranzillo via email: jacqtran@ 
yahoo.com 
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EARTH PEOPLE WRITE 


Hi Jackie. A magazine called ‘Envirokids’ 
just landed on my desk. It looks great al- 
though it is a South African publication. 
You might want to check out their web- 
site anyway: www.wessa.org.za. Here in 
Australia I know Steve Parish Publishing 
produces some really good nature books, so 
you might want to have a look at www.ste- 
veparish.com.au/spp. kids — all beautifully 
photographed. Perhaps readers have some 
more suggestions for you. All the best. 

— Fiona 


YEARS OF VALUE 


Dear Earth Garden people, 

Many years have passed since I dis- 
covered Earth Garden No. 3. And I have 
just offered the almost complete collec- 
tion to anyone interested in the local news. 
Thank you for many years of information 
and enjoyment. 

Ailsa Fabb, Apollo Bay, Vic. 


Dear Ailsa. Thanks for your message and 
thank you very much for your support over 
the years. I hope someone makes good use 
of your treasured collection of back issues. 
— Fiona. 


GOING VEGAN 


Dear Earth Garden, 

A class production as usual, although 
I have issues with any animal agriculture 
for human and environmental health rea- 
sons. It took me quite a while to be con- 
vinced to become completely vegan even 
though the only animal matter I had was 
some skim milk powder in my cups of tea 
and the occasional bit of fish. 

I'm science trained (and agricultur- 
al) specialising in biology. It should have 
been obvious to me that the livestock in- 
dustry is chiefly responsible for the envi- 
ronmental damage in the sea, on the land 
and in the air — it having been found that 
fifty per cent of human-caused green- 
house gas emissions are caused by the 
livestock industry directly and indirectly. 
Just the burping and farting of methane 
from domestic animals is a greater GGE 
equivalent than all that given off by the 
world's entire fleet of motorised transport. 
Seeing that we have no nutritional need 
to ingest animal matter, and that all our 
major and many minor diseases (including 
many communicable ones) are caused by 
consuming animal matter, and living with 
livestock (including pets) as we do, it is in- 
sane that we continue to put up with this 
deeply embedded culture. 

Then there's the multi-faceted, huge 
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environmental damage caused by the 
industry that threatens all life. It’s the el- 
ephant in the room that nobody sees. I 
urge you strongly to look into the science 
of this, and then there's the compassion 
angle regarding factory-farmed livestock 
of all sorts. Misery and death for profit. 
Each state in Australia spends some thirty 
per cent of budget on health care, mostly 
treating people with preventable condi- 
tions, which are mostly due to our live- 
stock culture. 

For more information on the human 
disease crisis relating to livestock you may 
find the following websites useful: www. 
drklaper.com; www.drmcdougall.com; 
www.pcrm.org. Or simply Google vegan 
and go from there. 

Ian Brothers, Grenfell, NSW 


VEGIE GARDENING MADE 
SIMPLE 


Dear Earth Garden, 

After a couple of tumultuous years 
through a business failure (don't ever buy a 
franchise), mounting debts and the stress, 
headaches and bruised credit rating which 
prevented us from selling up and heading 
bush, which has always been our plan, my 
partner, Linden, suggested that to save a 
few bucks and give us some 'relaxation' we 
could build our own vegie garden. 

Great idea, and although it's some- 
thing I thought was only for pseudo-green- 
ies, expat ‘old country’ Europeans and re- 


wie 


MESS pot Nocte tovto 


Ken's vegie garden: after the pain, the gain. — 


tirees with too much time on their hands, 
the thought really appealed to me. Well, I 
know how to plant shrubs and trees having 
had a landscape business for a few years 
and seeing the success of these projects. 
How hard could it be? 

With a bit of research into the commer- 
cially available gardens we decided to de- 


sign and build our own based on our limited 
knowledge and with a couple of hundred dol- 
lars worth of Custom Orb sheets and a length 
of treated pine post, the project began. 

Not knowing how big we would really 
make the garden, we decided on using the 
full length of the 3.6-metre metal sheets 
and running them horizontally with a post 
on each corner. We'd make the garden bed 
1.5 metres wide, which we thought was nar- 
row enough to be able to lean over to reach 
the middle. 

So 3.6 long, 1.5 wide and 700 high. To me 
it resembled the size of an Olympic swim- 
ming pool. After looking at it, then looking at 
the $100 worth of organic soil we had had de- 
livered, we realised that we needed more base 
fill or soil. We dug in six ute loads of good 
mulch. 

After a day and a half of wheelbar- 
rowing and shovelling we decided that 
this was enough fill for the new garden 
and placed the new soil on top of the fill, 
against my better judgment and previous 
comment to the boss. The weight began 
to bulge the metal structure out about 100 
mm and the soil began to consolidate to 
a point where the boss decided that we 
needed to cut down the structure closer to 
soil height. 

At this stage my lower back, shoulders 
and arms were calling out for help, but the 
mission needed to be completed and no 
failure could be accepted. 

After 30 minutes, three angle grinder 
blades and an uncomfort- 
able seating position, the 
garden was cut down to an 
acceptable height agreed to 
by management. Grumble, 
grumble. 

I then began digging 
the soil away from the long- 
er edges and piling it into 
the middle, drove two new 
posts into the ground, and 
screwed a cross support and 
the cut sheets to the posts. 
Naturally I overdid it, and 
the garden is now concave 
in shape but structurally 
: safe. 

The new soaker hose was placed 
in position, all kinds of exotic soil good- 
ies mixed into the soil and a host of 
carefully chosen vegies were planted by 
management. 

The vegie garden looked great. I need- 
ed a beer. 

Well, even after paying out enough 
money to supply us vegies for the next two 
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years, I have honestly really enjoyed this 
project, and I'm looking forward to the re- 
wards of fresh, new homegrown produce 
— and the look on the boss's face as we 
achieve these results. She's worth every 
ache and pain. 

We look forward to the future with our 
new vegie patch, but as an interim measure 
until we achieve our dream of shifting to 
the Wollombi Valley area, where we can sift 
through all our back issues of Earth Garden. 
PS: Love your magazine, keep up the great 
work. 

Ken the ‘born again primary producer’ 
via email 


TAKE A BOW 


Dear Alan, 

Thank you for your wonderful com- 
forting magazine. It is my favourite. There 
is something happy about the tone and the 
advice in those pages that I find consoling 
and uplifting. What a pleasure it gives to be 
able to read about things I didn't know I was 
going to find interesting and many in which 
Iam keenly interested (chooks, vegetable 
growing and orchards). Jackie French is 
generous and her encyclopaedic knowledge 
is marvellous. I have learnt more about the 
physical world from Jackie than anybody 
else in my life except my closest gardening 
friends, my brothers and my parents. 

Your wife Judith, and staff (few though 
they are) and you can take a bow. Warm 
congratulations and thanks, 

Kate Llewellyn, Hove, SA 


SMALL, BEAUTIFUL AND 
BOUNTIFUL 


Hello Fiona, 

Just wanted to say a belated but 
huge thank you for the copies of The 
Healthy Soil Handbook and Backyard 
Farmer that you sent recently. I was so 
chuffed! Having just moved house over 
Christmas, from a 20-acre farm to a 
normal back yard, I still have beautiful 
thoughts of chickens, mulch, compost and 
worm farming in my smaller space. 

The books landed at a great time — I 
am eight months pregnant and I've been 
suffering a bit of ‘belly frustration, as I 
physically can’t garden as much as I'd love 
to at the moment due to a bit of a tough 
pregnancy. I was thinking that I hadn't 
achieved much. However, I recently posted 
some photographs online of my little tem- 
porary vegie bed area. I’ve been working 
on it slowly since December, with tomato 
plants, eggplant, basil, lettuce, sunflowers, 
strawberries and capsicums. I had beau- 
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Some of Angela's produce. 


The most rewarding | 
little vegie patch. 


tiful feedback from friends saying “Can I 
employ you to come and nurture my vegie 
patch?" and they were seriously impressed 
at what I had grown since December. 

Only then did I realise that despite 
feeling I had achieved very little, I had 
beautiful produce. I'd put so much effort 
into this little makeshift patch. I remem- 
bered the afternoon naps I needed after 
mulching, the hilarity of lying on my side 
on camping mats trying to prop up the 
tomatoes on canes, the tireless help my 
little three-and-a-half-year-old gives me 
and my kind husband who collected the 
weeds that piled up — it is truly the most 
rewarding little vegie patch I’ve ever cre- 
ated. It’s small, beautiful and bountiful. 
I love it. 

So, I’m saving these books as a re- 
ward for when I finish work in a few weeks 
— sitting down with a cup of tea, I can just 
concentrate on nurturing myself and the 
new baby for a little, and let the books nur- 
ture my dreams and inspire me about the 
things I can do in my back yard farm, all in 
good time. 

Angela via email. 


CALLING ON FAMILY 
Hi everyone at Earth Garden, 

May this year be a good one. It looks 
like Mother Nature has decided to try our 
fortitude and resilience this year. Iam 
contacting the Earth Garden family for 
some advice ... 

Meat rabbits — where do I get them? I 
was raised on a farm so I know how to des- 
patch them humanely and how to process 
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therest. Celeriac — have managed to get 
about eight to grow — how do I know when 
they are ready to use, and how to use them? 
Pumpkins produce mostly male flowers; 
the few that are female drop off — what am 
I doing wrong? Fruit trees — I have a fig, 
apricot, pomegranate and black mulber- 

ry in pots. Can I plant them in the chook 
run? I would like to espalier them. I have 
atamarillo about seven feet tall and made 
it a standard so that the chooks cannot get 
at it. It is covered in fruit. But, I would like 
to have more shade in the run. Silkies — I 
have heard that they make the best moth- 
ers. Iknow where to get fertile eggs to raise 
meat birds, but Silkies have eluded me. 
Anywhere on the Mornington Peninsula, 
Victoria, would be handy. Yoghurt — I have 
purchased an ‘Ezi Yo’ yoghurt maker but 
would like to use a natural method to make 
my yoghurt instead of the packet culture. 
Amaranth — how do I process this? 

Over to you all. I have never been dis- 
appointed with my requests for help and 
allletters will be answered. 

PS: I have lost the location of a friend, Megan 
Edwards from Tasmania. I am sure she is out 
there somewhere; please contact me. 

Thank you all. God bless and keep well. 
Everyone who helps produce this magazine 
— your contributions to the well being of our 
planet cannot be measured by man. 

Leigh Paige, 19 Barwon Avenue, 
Frankston, Vic 3199. 


Earth People Write 
continues on page 82 
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Bolivia is set to pass the world's first laws granting 
nature equal rights to humans. The Law of Mother 
Earth, now agreed by politicians and grassroots social 
groups, redefines the country's rich mineral deposits 
as 'blessings' and is expected to bring radical new 
conservation and social measures to reduce pollution 
and control industry. The country, which has been 
pilloried by the US and Britain in the United Nations 


climate talks for demanding steep carbon emission cuts, 


will establish 11 new rights for nature. They include: 
the right to life and to exist; the right to continue vital 
cycles and processes free from human alteration; 

the right to pure water and clean air; the right to 
balance; the right not to be polluted; and the right 

to not have cellular structure modified or genetically 
altered. Controversially, it will also enshrine the right 
of nature "to not be affected by mega-infrastructure 
and development projects that affect the balance of 
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An island in a salt flat desert in Potosi, Bolivia. 
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Any news items which may interest Earth Gardeners may be submitted to 
‘Bush Telegraph’. Please send notice of meetings, festivals and gatherings 
well in advance of the events. 


/—————— 


ecosystems and the local inhabitant communities". 

"It makes world history. Earth is the mother of 
all," said the Vice-President, Alvaro Garcia Linera. 

The law has been heavily influenced by a resurgent 
indigenous Andean spiritual world view, which places 
the environment and the earth deity known as the 
Pachamama at the centre of all life. Humans are 
considered equal to all other entities. 

Boliyia has long suffered from serious 
environmental problems from the mining of tin, silver, 
gold and other raw materials. 

—The Guardian 


It's a scientific discovery that rewrites the textbooks on 
koala ecology, shattering the myth they only eat gum 
leaves. Across 30,000 ha of dry eucalypt forest south- 
west of Bredbo in southern NSW, evidence has emerged 
of healthy koalas gnawing bark from brittle gum trees. 
Some of these ‘koala chew trees’, as scientists are now 
calling them, have deeply gouged teeth marks running 
from the base of the tree, up into the crown. 

"We don't know why they do it, but it shows koala 
foraging is far more complex than we thought," NSW 
National Parks and Wildlife ecologist Chris Allen said. 
"They could be after salt, minerals or even sap. We 
don't know if bark is a food source or supplement, or if 
this chewing is linked to weaning behaviour in young 
animals." More than 200 years after Australia's early 
colonial naturalists were so baffled by the koala they 
couldn't decide if it was a sloth or a monkey, koalas 
are showing they can still baffle the experts. Although 
scientists have claimed for more than a century that 


eme 


Th 
the Earth Garden office in Trentham in central Victoria. 
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wild koalas feed exclusively on eucalypt leaves, local 
historical records refer to Aboriginal tribes on the 
Monaro describing koalas as bark chewing animals. 

"So this is not new behaviour, or a dietary 
aberration; it's a deliberate foraging strategy. Some trees 
are extensively chewed, others have a few marks at the 
base, as if the koalas are testing if a tree is suitable," Mr 
Allen said. It was an artist's eye for detail that sparked 
a 17-year investigation to determine what was gouging 
bark from trees on privately owned bushland near 
Bredbo. Retired fine arts lecturer, Garth Dixon, noticed 
the unusual markings while taking photographs on 
Black Ridge, a 2000 ha conservation property he jointly 
owns with a group of Canberra naturalists. Now in frail 
health, the 87-year-old artist recalls the amount of koala 
droppings at the base of the trees suggested koalas, 
not cockatoos, were eating the bark. But his theory was 
"dismissed by scientists who patiently explained why it 
was impossible". Dixon and one of the property's co- 
owners, Dierk von Behrens, eventually contacted Mr 


is koala conveniently appeared in a tree 20 metres from 
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Allen after hearing of his koala survey work in NSW 
South Coast forests. 

“We had a hard time, because without visual 
evidence, people were sceptical. It was frustrating," 
Mr von Behrens said. Andrew Claridge, a NSW parks 
ecologist who has pioneered the use of infrared cameras 
to replace invasive trapping in Australian wildlife 
surveys, helped Mr Allen set up cameras at six chew 
trees. ^We got the proof we were after, but it's just 
the start of a bigger ecological puzzle," Mr Allen said. 
"And most importantly, it shows the extraordinary 
contribution local people can make to improving our 
knowledge of wildlife. This discovery occurred because 
a group of people wanted to learn more about an 
environment they loved." 

— Canberra Times 


PLUGGING INTO THE SUN FOR 
CLEAN, FRESH WATER 


A smallVictorian company reckons it has found a way 
to prevent 3.5 million deaths a year from water-borne 
diseases while also cutting emissions of the Greenhouse 
gas carbon dioxide. F CUBED, based in Somerton, 

has been working on its solar-powered desalination 
system for about six years and started selling the units 
commercially in November. In February this year, 

F CUBED was recognised internationally and invited to 
join the Clinton Global Initiative, which aims to partner 
companies with technologies that may provide solutions 
to key environmental challenges. 
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Photo courtesy of WaterAid, Bangladesh. 
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The Carocell 
solar water still. 
Photo courtesy 

of WaterAid, 
Bangladesh. 


The modular unit, which retails for $362.50 plus 
GST and freight, works by running saltwater through a 
gravity-fed pipe at the top. The water disperses evenly 
as it runs down the solar collector evaporator. The 
solar power heats the water, which vaporises and then 
condenses on the inside of the plastic panel enclosure. 
The distilled water runs to the bottom of the unit where 
itis collected. In the process, disease-causing pathogens, 
as well as heavy metals, are removed. Peter Johnstone, 
the chief executive and founder of F CUBED, said 
there was enormous potential to work with developing 
countries to provide clean drinking water. 

"There is a clear connection between the world's 
poorest people boiling water for drinking and Greenhouse 
gas emissions," he said. "An average family boiling 20 litres 
a day will need 20 kg of fuel, which is usually wood, and 
that is producing 40 kg of carbon dioxide a day. That is 15 
tonnes a year of carbon dioxide and when you times that 
by 300 million families it is enormous." The company has 
signed an $11 million memorandum of understanding 
with the South Australian town of Ceduna to supply 
13,000 of the Carocell panels. 

"The beauty of us is that we don't waste anything," 
Mr Johnstone said. ^We are going to sell about 6000 
tonnes of salt from it. At $100 a tonne, that is $60,000 in 
salt sales." 

F CUBED will have another revenue stream if it 
is successful in its application to be part of the Clean 
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Development Mechanism under the Kyoto Protocol. 
The instrument allows signatories to Kyoto in developed 
countries to establish programs in developing countries 
and then sell the carbon credits. 

"That would pay for the panels for the poor people, 
which means we can give them away for nothing," Mr 
Johnstone said. “It also means they won't be cutting 
down trees any more." While the application will take 
another two years to gain approval, F CUBED has 
received country approval from Bangladesh and is 
working with a not-for-profit group, WaterAid, to provide 
clean drinking water. The company is also believed to be 
in talks with large miners, such as Rio Tinto and one of 
the Queensland coal-seam gas proponents, to provide 
desalinated water. 

—The Age 


ORGANIC FARMING LOCKS UP CO, 
EMISSIONS 

The current nuclear crisis in Japan that is resulting 

in radioactive contamination of the food, water and 
atmosphere in Japan clearly demonstrates the inherent 
dangers of this toxic technology. The proposal to 
dramatically increase the numbers of nuclear reactors 
around the world to reduce Greenhouse gas emissions 
will substantially increase the risk of more accidents 
and nuclear contamination. It is a case of replacing one 
problem with an even greater one. 

Soil carbon sequestration through organic 
agriculture is the single most effective way to reduce 
Greenhouse gas (GHG) emissions. Soils are the greatest 
carbon sink after the oceans. According to Professor 
Rattan Lal of Ohio State University: "Although the figure 
is frequently being revised upwards with new discoveries, 
over 2700 Gt of carbon is stored in soils worldwide, which 
is well above the combined total of atmosphere (780 Gt) 
or biomass (575 Gt), most of which is wood." The ability 
of soils to absorb enough CO, to stabilise the current 
emissions of the main Greenhouse gas (CO,) is a critical 
issue. Based on government figures, Australia has 473 
million hectares of agricultural land and emitted 537 
million tonnes of Greenhouse gases measured as carbon 
dioxide equivalent (CO,e) in 2009. (Aus Gov 2010). 

Sequestering 1.1 tonnes of CO, per hectare of 
agricultural soil per year would make Australia GHG 
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neutral. Two recent examples show that this can easily 
be done. Dr Christine Jones has conducted research at 
Winona, the property of Colin and Nick Seis in NSW, 
showing that in the last ten years 168.5 t/ha of CO, 
was sequestered. The sequestration rate in the last 
two years (2008-2010) has been 33 tonnes of CO, per 
hectare per year. ("Carbon that Counts", available on 
the OFA website). 

Not only is this significantly higher than the 1.1 
tonnes needed for Australia to be Greenhouse gas 
neutral, if this was applied around the world it would 
sequester more than three times the world's Greenhouse 
gas emissions of 49 gigatonnes and help to reverse 
climate change. 


Total global agricultural land ^ —5,023,000,000 ha (Source FAO) 
Global GHG emissions in 2009 ^ 49 Gt CO,e (Source UNFCCC) 
Organic @ 33 tonnes per hectare 165 Gt CO, sequestered 


The OFA Deputy Chair, Tim Marshall and I (Andre Leu) 
recently visited the Royal Thai Organic Project in the 
mountains behind Chiang Mai. The researchers there 
have managed to increase their soil organic matter levels 
from 1 per cent to 5 per cent in 8 years. This means that 
187.2 tonnes of CO, per hectare has been sequestered by 
Royal Organic Project and equates to 23.4 tonnes of CO, 
per hectare per year. 

— Andre Leu, OFA Newsletter 


BIOLYTIX DOWN THE TOILET 


The former Managing Director of collapsed wastewater 
systems company Biolytix has defended its financial 
model, despite admitting it took just a three-week sales 
drought to kill the business. A report from liquidators 
Lawler Partners to the company’s creditors shows 
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Narangba-based Biolytix Water Australia collapsed on 
19 January owing creditors $4 million, including $3.5 
million to unsecured creditors. Among unsecured 
creditors are at least 390 customers who paid between 
$2000 and $10,000 in deposits or final payments and 
never received their systems. 

A former senior company employee, who preferred 
not to be named, said the company’s products, which won 
innovation and environmental plaudits, had potential but 
the financial model was irresponsible and its expansion 
plan too aggressive and expensive. Meanwhile Biolytix 
inventor and former company managing director, Dean 
Cameron, defended the company’s practice of taking a 50 
per cent deposit on systems weeks or months in advance 
of delivery and using it for working capital, rather than 
placing the money in trust. 

“(A deposit) was used for working capital and our 
management at the time who implemented that got 
specific advice from our lawyers in regard to it and the 
practice we used was totally above board and standard,” 
Mr Cameron said. Asked if its heavy reliance on using 
deposits was a fatal weakness, Mr Cameron said: 
“Obviously the lack of working capital is something that 
is critical when you have a sales downturn, particularly 
when you have a very deep sales downturn.” 

Meanwhile, the liquidators of Biolytix are 
investigating when it became insolvent. Liquidator Ray 
Tolcher, when asked if Biolytix was insolvent for some 
time before January 19, said: “I haven't determined the 
point of insolvency yet. A company isn't insolvent if it 
can pay its debts when due and, for instance, a company 
might well say, *we could have covered that by borrowing 
money from Fred Bloggs’.” 

A former employee said Mr Cameron has gone 
overseas for about six months. Mr Tolcher said this 
wasn't a concern provided Mr Cameron kept his word 
to be contactable. Mr Tolcher said his team was working 
through claims for about 50 Biolytix employees who 
were hoping their entitlements would be paid by a 
federal government safety net scheme. There have been 
10 expressions of interest in buying the business. Earth 
Garden contacted the liquidators, Lawler Partners, 
asking for a comment or clarification of the current 
situation but received no reply. Mr Cameron was 
also the Managing Director of the composting toilet 
manufacturer, Dowmus, when it too, went broke. 
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Earth Garden's new Features Writer, Madeleine Delany from Hobart, 
Tasmania, begins a regular series of articles focusing on fine food 
producers and how they've decided to slow down, value clean soil, fresh 
water and pure air, and are now growing or creating some of Australia's 
finest vegies, fruits and produce. Here John Graham of Lachlan shares 
over 60 years experience of potato growing with Madeleine. 


HAT were the potatoes Pop used to make 
his famous potato cakes?" I asked my 
grandmother recently. 

These potato cakes have been a part of family folk- 
lore since my grandfather died, taking the secrets of his 
recipe along. Being back in Tasmania, where he served 
up these cakes, I felt the need to record some details of 
this sacred dish. 

"Brownells. Or Bismarks. They're the ones we 
used to grow on the farm," my Nan replied with the 
conviction of a Tasmanian potato grower. And I, a 
poor West Australian so deprived of any choice in my 
spuds, had never even heard of these! I had much to 
learn. 

One of my fondest memories of family holidays 
to Hobart is eating fresh flathead fish, hot from the 
fry pan, with steamed Pink Eye potatoes served 
with a dollop of butter. So waxy, so tasty! No potato 
in WA could compare to these golden unearthly 
treasures. 

At the Salamanca Market recently, I asked a 
man at an organic stall what his favourite tater was. 
“How long is a piece of string?” Jonathon laughed. 
Only a Tasmanian could give you an answer like 
that. So what is it about Tasmania's attitude to 
potatoes that demands variety and quality from 
producers? And why doesn't the rest of Australia 
demand, and get, the same standard? 

As always, the products the consumer finds on 
supermarket shelves are decided by many things out of 
their control — what's popular at the time, government 


Dutch Cream potatoes have a rich buttery taste. 


John Graham has been growing potatoes all his life. 


restrictions, what's easiest to grow en masse, and is least 
susceptible to disease. But these barriers can't stop back 


yard farmers from growing what they want on their plate. 
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Helping his father on their Huon Valley farm in 1949, 
John unearthed a strange creature that had been lying 
dormant since the first potato crop was used to ‘sweeten’ 


the virgin soil for future fruit trees. 

"It was a pink potato! I'd never seen a PINK potato before," John 
said. “My uncle told me it was a Kerr's Pink — a fine floury potato, no 
good for boilin' or squashin’, you got to steam him or bake him — I 
started off with that one potato in the spring of 1949, and I've still got 
him today." 

He talks about all of his tubers in this affectionate way, as if they're 
a group of fussy old men that happen to live in his back garden. 
Currently, he has over 20 different varieties growing on his Lachlan 
property, including one of his own: a cross between an Ajax and a Pink 
Eye. "I named him Johnny Pink — after myself," John smiled. 

I was shown through John's garden, and he kindly gave his vast po- 
tato-growing knowledge freely. 

Firstly, John will build up the soil he uses with green manure, a mix 
of pea, bean, oats and lucerne seeds planted into the dirt. When these 
grow to sufficient height, they are turned over and into the garden bed, 


The Federation is a purple potato. 


Left: John shows a strong potato plant 
with one main shoot. 


adding nutrients back into the soil that the 
previous year's potato crop removed. Once 
composted in (John will plant other veg- 
etable crops here in the mean time), in go 
the seed potatoes. 

John uses seed potatoes around three 
centimetres long, or cuts larger ones to 
size. The seed spud should have strong 
eyes, and produce one larger sprout that 
will grow into the strongest possible plant 
— he removes any weaker sprouts. He also 
suggests seed potatoes that are dug up 
green are less inclined to rot once planted 
back in the ground. Sow these around 12 
to 13 centimetres deep. 

To prevent them from rotting, pota- 
toes will enjoy a soil with good drainage, 
and appreciate being planted on a slope. 

If they get too wet, diseases like Blight 

and Scab can ruin your tubers. John says: 
"Water them as much you like up till the 
blossom time — then you've got to slacken 
off. I don't water mine too much because 
we get a lot of rain here, and the ground is 
always wet. They still need water to make 
the potatoes big, but you don't want to over 
water them." 

Fertilise the plants with things like 
blood and bone and Dynamic Lifter. John 
also says potash is essential for keeping the 
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A good harvest of several varieties. 


plant healthy, and that it seems to make 
the blood and bone work better. 

Around two weeks after the top plants 
die away, check if the tubers are ready 
for harvesting by rubbing their skin. If 
it comes away easily, they need longer 
to mature, but if the skin is thicker and 
stronger they're ready to come up. 

The main season for planting spuds is 
from August to November, although some 
varieties can be planted as early as May, 
some as late as December. 

Whilst researching this article, I con- 
tinued to find more and more — and 
more — different kinds of unheard-of 
potatoes (you could say they are ‘under- 
ground' potatoes. Yes, I know — sorry). 
The list went on endlessly. Deep eyes to 
smooth eyes, round to oblong, waxy or 
floury, white to purple — there are vast 
differences from one spud to the next, and 
in what they're best used for. 

Curried, stewed, hash-browned, 
roasted, squashed, steamed, fried, but- 
tered, frittata-ed, soup-ed. So many ways 
the Humble Spud enriches our lives. 
What would we do without him? 
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SPUDS BY THE DOZEN 


Here are a few — it's certainly not a comprehensive list: 

Bismark: Thought to have originated in Germany, this spud was 
introduced to Australia in 1880. It's an early maturing cultivar 
that produces long, oval, creamy white tubers with purple eyes. 
Excellent for boiling as an immature (new) potato, good for 
frying when mature — it's not great for baking. 

Dutch Cream: A large, waxy, yellow-fleshed oval potato with a rich, 
buttery taste. AMAZING as mashed potato, but also great 
boiled, roasted or chipped. The Nicola has been developed as a 
similar potato, and can sometimes be sold on as Dutch Creams 
— this has apparently sparked some controversy amongst 
potato growers in Tasmania! : 

Kerr's Pink: Another heritage variety with a light pink skin and white 
flesh. As John says: "He's no good for boilin' and squashin' — 
you got to steam him or bake him." * 

King Edward: An old variety with creamy white flesh. Round to 
oval shaped, smooth pale skin with splotches of pink. The 
floury texture makes it great for mash and fluffy roast potatoes, 
although it's not recommended for salads or frying. ' 

Kipfler: This long, knobbly finger shaped potato has yellow skin and 
white, waxy flesh. It's popular in restaurants around Australia 
for its taste and presentation on the plate. It's great boiled or 
steamed, in potato salads and also makes fantastic chips. 

Pink Eye (Southern Gold): Round potato with deep set eyes coloured 
with splashes of purple. Beautiful firm, yellow waxy flesh that 
is excellent simply steamed, baked or in salads (no need to peel 
the thin skin), but makes lovely mash too. 

Pink Fir Apple: Some have said it's the ultimate salad potato, with a 
very firm, waxy flesh. It's an old English heritage variety; long 
and knobbly with pale pink skin. Not recommended for roasting. 
The skin is hard to peel, so don't bother. 

Purple Congo: Incredibly striking, yet mildly flavoured purple potato 
that retains its deep colour once cooked. Makes spectacular 
mashed potato — fun for the kids! Its waxy flesh is also good for 
steaming, boiling, microwaving and salads, although can have a 
dry texture when baked. l 

Royal Blue: Oval-shaped with purple skin and yellow flesh, this is a 
versatile all-rounder: great mashed, roasted and chipped. 

Snowflake: An heirloom variety that can grow over a foot long! Its 
white, flaky flesh is good for steaming, dumplings, gnocchi, 
potato bread and stuffing. Supposedly this variety isn't 
particularly productive, especially if your ground lacks sand. 

Toolangi Delight: A relatively new breed, released in 1986, with 
deep purple skin and white flesh. Can be used for mashing, 
boiling, roasting, frying and salads, but is also recommended by - 
Stephanie Alexander as a great spud for gnocchi. 

Up-To-Date: A Scottish cultivar released in 1894, this a popular all- 
purpose tuber. Flat oval shaped, white skin and cream flesh, 
they are particularly good for baking, boiling and chipping. 
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A potato ricer is the best tool for the 
ultimate smooth, creamy mash. 


Potato 
gnocchi 
ready for 
cooking. 


Homemade gnocchi blows any store-bought stuff out of 
the water. Some recipes call for an egg to be added to 
the dough, but if you know your taters and use the right 
variety, the dumplings won't need any help sticking to- 
gether when cooked. 


1kg Toolangi Delight or another high starch, low water- 
content potato. (Also, use mature, rather than young 
potatoes — even old ones that have been sitting in your 
pantry a while drying out are great!) 

425 — 450 g type '00' or plain flour 

Boil your spuds till cooked, drain off the water and 
put the tubers back in the empty saucepan on the hot 
stove. Leave them here for a minute or so to dry them 
out, removing as much excess water as possible. This is a 
good tip if you are simply making mash, too. 

Once just cool enough to handle, peel them. Mash 
the cooked potatoes, or, if you have one, put them 
through a potato ricer for a much smoother consistency. 
Season this mix with a little salt. Turn the mash out onto 
a floured work surface, and knead in the flour a little at 
atime. Alternately, do this in a stand-mixer. The meas- 
urements for flour are approximate; they can always 
differ on any given day. Just keep adding until you have 
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a nice light-feeling, smooth dough. The ratio of potato 
to flour is generally two parts to slightly less than one, if 
you want to change the quantity you cook. 

Divide the dough into thirds and roll into a ‘sausage’. 
Chop the mix with a sharp knife into gnocchi-sized 
chunks, and roll in a little flour to stop them sticking 
together. At this stage you can either leave them ‘rustic’ 
style, or roll a fork over each one for the traditional gnoc- 
chi shape. (There's a nifty contraption called a gnocchi 
paddle you can get for this purpose.) 

Have a pot of salted water ready at a low simmer 
to drop the dumplings in. They will only take a minute 
or so to rise to the surface, and then you know they're 


| Gnocchi with blue cheese sauce and asparagus. 


cooked. Scoop them out and dunk straight into sauce 
that's waiting to embrace them. 

Like any pasta, gnocchi lends itself to experimenta- 
tion when it comes to the accompanying sauce. I tried 
creamy blue cheese most recently, simply placing !? cup 
milk, 80 g blue cheese, 20 g butter, 1⁄2 cup cream, black 
pepper, some chopped chives and asparagus in a sauce- 
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All photos by Madeleine Delany. 


pan and heating. 

But how about burnt butter and sage? Or wild 
mushroom and leek? Or a simple fresh tomato and 
basil? 

One last tip Id like to pass on: invest in a potato ricer 
for your kitchen. It will give you the ultimate creamy, 
smooth mash with the least effort. 


Teen 


* Keep your feet happy and warm in winter! 
* Fit inside your gumboots and fold over the top 
* Lots of fun colours, made from quality polar fleece 


- warm machine washable 
* Gumboot sox are hand made in Trentham, Victoria 
* Ideal for kids, farmers, horse riders and gardeners 


Contact: Simone Yates 
PO Box 51, Trentham VIC 3458 
m. 0427 241 603 f. (03) 5424 1603 
e. simone@appleyardfarm.com.au 
w. www.appleyardfarm.com.au 
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BEGINNERS' GUIDE TO 


KEEPING CHOOKS 
EM IHE SUBURBS 


Just because you live in the suburbs needn't mean you have to miss out on fresh eggs, 
garden upkeep and feathered entertainment. In this extract from More Chook Wisdom, 
Nevin Sweeney, of St Clair, New South Wales, who has been through the whole thing, 


shares his accumulated wisdom. 


they are easy to feed and look after, cheap and 

easy to get, and they produce wonderfully well. 
There can be surprising psychological benefits as well 
— just sitting in the back yard on a summer's evening in 
amongst the fruit trees with the vegie patch on one side 
and a few chooks pecking about the yard on the other 
can be very relaxing. 


BREEDS 


If you are really pressed for space you can start out, 
as we did, with bantams; they are smaller and eat less 
but also produce smaller eggs. If you are not sure 
about chooks a good way to start is with spent lay- 
ers, bought cheaply from a commercial egg producer 
(this was our next move after bantams). Eventually 
you may want to move onto a dual-purpose (meat 
and egg producing) breed such as the Rhode Island 
Red or Australorp. We have had both these breeds in 
our system for over ten years and they are productive 
as well as attractive. 


C HOOKS are the ideal animal for the back yarder: 
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ACCOMMODATION 


A chook shed with a laying area and roosts plus an out- 
door run is the standard set up and it is how we started. 

I was able to get hold of a one-cubic-metre plywood box 
for free and it worked well for our very small flock. They 
do need an area that is draught-free in winter and can 
give them some respite from the heat in summer. A good 
rule of thumb for sizing is 125 mm of perch per bantam 
and 200 to 250 mm of perch per standard size breed, and 
roughly a square metre of floor area for each full size 
bird and half that for bantams, assuming you have an at- 
tached run. 

Another option is a moveable ark or chook tractor 
that provides laying and roosting space but has no bot- 
tom. It can be moved from place to place and give the 
chooks access to grass and dirt but is moved regularly 
to give fresh greenery and prevent build up of pests and 
diseases. 

If you like to see the chooks wandering around 
the back yard of an afternoon and having a pick and 
a scratch, letting them free range, that is nice too, but 


make sure your vegie patch is protected by a chook- 
proof fence. You will not be prepared for the level of 
mayhem a few chooks can unleash on a bed of newly 
planted seedlings! 


WATER 


Water must be fresh, clean, readily available and plen- 
tiful. Nothing will clip your egg production more and 


^ ie ~ 


The chook tractor in place on a vegie bed: you'll need to move it regularly. 


even prove fatal on a hot afternoon than your girls run- 
ning out of water. There are a number of commercial 
waterers available cheaply, but get one a bit bigger than 
you think you need, just in case you forget to check. 


FEED 
While it is possible to grow, mill and mix your own ra- 
tions, it is much simpler to start out with commercial 
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layer pellets. Look for a brand that advertises natural 
ingredients, organic if you can get it, and that does not 
include animal content. You can make a feeder out of re- 
cycled tins and lids but make sure the pellets are caught 
in a tray or some such at the bottom otherwise the feed 
can become dirty and wasted or may be poached by 
pests. The pellets should be available all the time to en- 
sure peak egg production. 

As well as pellets the chooks will need green pick of 
some description unless you have a chook tractor and 


uas ow 


Se LY 8 Supply your chooks with 
treats like sunflower seeds 
for extra nutrition. 


Water must be fresh, 
clean, accessible and 
plentiful. 


sometimes even then. I made a wire hopper and in- 
stalled it on the outside of the wired section of the shed, 
I then used to put cut grass into the hopper and the 
chooks would pull the grass through the wire and eat 

it. As well as providing green pick and entertainment 
for the chooks it prevents the greenery being trampled 
underfoot and spoiled. If the chooks don't get access to 
dirt you should also provide a tray of sharp limestone 
grit, which goes into their crops and acts as the chookie 
equivalent of teeth. 

The odd treat like whole wheat, sunflower seeds and 
table scraps will give the chooks extra nutrients and keep 
your flock healthy and happy, potentially keeping pro- 
duction up in the colder times of the year. 


Septic Smells? 


“Septic Rose" simply slips onto your roof vent to 
prevent septic odour. Earth friendly. 
The replaceable activated carbon 
filter efficiently adsorbs H2S (rotten 
egg gas) for up to 3 years. 


$66 + p&kh. All Australian. 
Septic Rose works really well! 


W: www.septicrose.com 

E: septic_rose@yahoo.com.au 
M: 0488-681-085 

T: (03)62 535390 
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‘Atte tion owner builders! 


Looking for information on owner building? 


The Owner Builder magazine provides inspiration, 
encouragement and great technical advice, along 
with the experiences of real-life owner builders. 


Also available from 
newsagents at $6.95. 


We are offering Earth 
Garden readers a 
SPECIAL OFFER. 

Subscribe for the reduced 


i Owner price of $35 per year 
(normally $38.50). 


* 
Builder Quote code EG 147. 


PO Box 9000 Paterson NSW 2421 © Ph/fax: 02 4982 8820 
www.theownerbuilder.com.au 


Hens lay an 
egg about once 
every 25 hours. 


yy gm 


Hens lay an egg about once every 25 hours so eventually 
they will miss a day and this is normal. As they age the 
number of eggs they provide will decrease as well, but 

if well looked after you should get at least three years of 
good laying from them. 


Gather the eggs every day; letting the eggs build up 
increases the chance of breakage and the hens realising 
that eggs are edible. Once a hen becomes an egg eater it 
is a difficult habit to break, unless you want to resort to 
chicken dinner, although I have heard filling eggs with 
something unpalatable like really hot chilli may do the 


Aatura paint 


company 


Colour your world... Nafurally 


Paint, timber treatment & render without the chemicals. Safe for the 
environment, children, asthmatics, allergy sufferers and the elderly. 
Mix your own perfect colour combination - just add water and stir! 


Talk to the experts on (02) 6584 5699 
or visit www.naturalpaint.com.au 


Enjo remote living with the - 
| comfort & convenience of a urine | 
diverting, waterless toilet. | 


* No odour 
No water 
12 and 240 volt models 
* Contents & liquids provide compost & 


VILLA SERIES TORP-ISAK fertiliser for sustainable living 
Jor 240 volt PJZ ON e Complete ready for installation 


| Separett d 415: Also available: 


* Separett Ejektortank for urine fertiliser spraying | 


1c za 3 b Í * Airhead Composting toilet 
[y Filtration wx — — r^ 
O3 9421 4235 qe — TEN 


abetterwaytogo.com.au 


| 


| 16645_DEC_EG 
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trick. This is one habit where it is better to 
stop it before it starts. 


HEALTH 


For the most part, if you look after them, 
your chooks will be with you happily and 
healthily for years, although spontaneous 
deaths do occur, as upsetting as that may be. 
The two minor scourges they can be prone 
to are worms and mites. Worms can be tak- 
en care of with a proprietary wormer or, bet- 
ter yet, regularly crushing a couple of cloves 
of garlic in their water. If they have access to 
a dust bath the mites will be reduced, but if 
they are causing a problem try adding derris 
dust to the dirt in their dust bath. You may 
also need to paint their perch with kerosene 
or oil a couple of times a year to discourage 
the build up of mites. 

So why not go for it and get some chooks 
of your own? They will make your back yard 
come alive, and you will be eating your own 
free-range eggs — how can it get any better 
than that? 


LE " ii 
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Chooks make your backyard come alive. 


Subscribe to Back Yard Farmer today and you could win one of 
three Tumbleweed prize packs — the ultimate compost 
and worm farm kit for your backyard! 


That's right — subscriptions are now available for Back 


Yard Farmer — so you can enjoy your favourite biannual THE PRIZE | 
book delivered directly to your door. 400 L Compost Bin 
And if you take out a new subscription or renew your Tumbleweed's 

existing one by 1 August 2011 you will automatically go Worm Café 
in the draw for this top prize. You could be relaxing with Aerator : 
the latest Back Yard Farmer while your brand-spanking Tumbleweed Worm Farm | 
new Tumbleweed compost bin and worm farm churn out ae 

: : & Compost Conditioner 
soil goodness ready to rev up your vegie patch. We have Worm Blankets 


three kits up for grabs, each valued at $227 with free 
delivery Australia-wide.* : 
Subscribe today by phoning (03) 5424 1814 or visit 


www.thebackyardfarmer.com.au for secure web ordering. 


ABOUT TUMBLEWEED 

Composting and worm farming is fun and easy ... and it 
doesn’t cost the earth! Recycling your kitchen and garden 
waste makes sense — after all it reduces your household’s 
carbon footprint and can maximise your garden's health. 
Tumbleweed has everything you need to recycle and 
re-use your food scraps, lawn clippings and fallen foliage 
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— from composting bins to worm farms, as well as 
all the extras to help you make rich worm farm or 
compost tea. 

* For further information on composting, worm 
farming and more visit www.tumbleweed.com.au 
or call 1800 809 088 (Free Call). 

*Every new or renewed subscription will be eligible to go in the 
draw. Competition closes 1 August 2011. The winners will be 
notified and the results published on the thebackyardfarmer. 
com.au website. Rest assured, personal information is for Earth 
Garden Books use only. Open to Australian residents only. 


Buying d 


Waterless 
toilet? 


Then go with the flo! 


Ecoflo Water Management is Australia’s leading supplier of — 
domestic"zero water input" toilets and domestic waste 
treatment systems. 

Ecoflo’s “Nature Loo" and”Sun-Mar” waterless toilets are the 
only ones certified as conforming to Australian Standards " » 
1546.2 for composting toilets, Aesthetically designed and 
manufactured so they more closely resemble flushing toilets, 
you'll find an extensive range to suit most applications. 
Call 1300 768 013 to request a brochure or visit 
www.nature-loo.com.au 
for more product information. 


WATER pore Perl 
The natural choice for waterless toilets. 


Quality strawbale homes 
that don't cost the earth 


COUNTRY SPRAYRENDER 
are now registered builders 
(Reg. no. DBU28169) 


www.strawbalebuilder.com.au 


COUNTRY SPRAYRENDER SPECIALISE IN ... 
a. BUILDING AND RENDERING WALLS 
= DESIGN AND CONSULTANCY 
» WORKSHOPS - RING FOR DATES 
= HELP WITH COUNCIL APPROVAL 
= MATERIAL SUPPLY 
= LIME RENDERS A SPECIALTY 


As seen on ^Hot Property" 


PLEASE CALL US ON 03 5439 4730 OR 
0438 423 219 FOR MORE INFORMATION. 


LP GAS REFRIGERATORS 
LP GAS FREEZERS 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR THE ALTERNATE ENERGY APPLICATION 


CONSUL 
230-litre 2-door LPG 
Refrigerator/Freezer 


BUSHMAN 

100-litre LPG 

Fridge/Freezer 
x 


D.P. REFRIGERATION MELB. 03 9437 0737 
3 Contour Close Research 3095 

: COUNTRY GAS FRIDGES 
MAXBILT TRADING 08 8363 1955 
DARIO CARAVANS 08 8277 4388 
: GAS & PORTABLE REF. BURLEIGH HEADS 07 5593 4066 
: BUSHMAN FRIDGES WA 0439 973 649 


www.dprefrigeration.com.au 


02 4321 1555 


Solid Cast Iron Durability 
Cookers Available with Domestic | 
Hot Water Jackets 
5 Year Warranties 
Reconditioned Woodstoves 
Available 


Spare Parts Available For 
Most Stoves & Heaters 
PH: (03) 5792 2388 
WWw.scandiastoves.com.au. | 
DEALERS AUSTRALIA WIDE | 
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WINTER CARE 


Hello Chookies, 
I’m looking forwards to less tropical, wet weather in 
Victoria this season and I'm sure your chookies are too. I 
know that the Jungle Fowl is a tropical bird originally, but 
I'm sure it doesn't really like to slosh around in the mud 
too much. It has been great weather for ducks though! 
Winter is clean up time in the fowl yard —spring 
cleaning is too late! Time to deal with all those nasty 
pests that are so annoying for your dear hens, especially 
if their dust bath has been too soggy to be operational. 
Normally, nature has the answers and use of the dust 


€ 


Winter is clean up time in the fowl yard 
— time to deal with all those nasty pests 
that are so annoying for your dear hens. 
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From Araucanas to Transylvanian Naked Necks, Alanna Moore 

welcomes your queries about living with chooks. Alanna, from 
Castlemaine, Victoria, is EG’s chook guru. Write to Earth Garden, 
PO Box 2, Trentham, Vic, 3458 or email info@earthgarden.com.au. 


bath helps to keep biting insect levels low. But numbers 
of mites, lice and ticks can build up in the hen house 
over time, as they hide in cracks and crevices. 

So now is a good time to give their quarters a once 
over, with a hosing or brush down, then perhaps an in- 
secticidal spray, if you suspect these pests are active. (To 
check for mites on your birds hold them upside down 
and examine around the base of their feathers, especially 
under the wings and around the vent area, for any little 
black dots.) 

An old trick is to pour a solution of paraffin into all 
those hidey-holes in the pen. To a potful of water add 
some soap and paraffin and bring it to the boil. While 


still very hot, squirt the mix around into those crevices 
and repeat the procedure in four or five days. Another 
old remedy to use this way calls for equal parts kerosene 
and water. 

Another old practice is to make a whitewash and 
paint the insides of the hen home (including solid floors) 
all over with it. Whitewash is made by soaking pow- 
dered lime in water and stirring it into a slurry. (Don't 
try this on a hot day as it can dry out very quickly, even 
while still on the brush.) You will also have to do a repeat 
whitewash after a couple of weeks. At the very least your 
hens may enjoy being in the limelight. It'll make their 
house nice and bright! 

A more modern and Australian method of disinfect- 
ing the hen house is to make up a spray of tea tree oil in 
water at a dilution of 1:100 and squirt that all over the 
place. This is non-toxic to birds. However, remember 
that undiluted tea tree oil is quite toxic. 

On a different note, if you are in a cool temperate 
climate, this is the season for including special rations in 
your chook diet. They will want to eat more food to keep 
warm. You can always increase the amount of warm- 
ing foods in their grain mix — wheat, barley and cracked 
corn are great for this. 

Happy chooking! 


Dear Alanna, 

We are having a terrible time with magpies attack- 
ing our chooks! They are dive bombing them and hit- 
ting them! The poor things can't go out and free range at 
all; they are totally intimidated, it's so awful for them! It 
must be some kind of territorial thing. The magpies also 
like to go into the chook house and eat their food too! 

We didn't have magpies at all when we came here 
— the land was all bare. Now it's a garden jungle with 
lots of wildlife. And our chooks should be enjoying it, 
but instead they fear for their lives! We haven't come up 
with a solution, and thought you might have some words 
of chook wisdom. 

Steph and David, Victoria. 


Dear Steph and David, 

That's a tricky one! You have created a bird para- 
dise, now the bully birds are ruling the roost! I'm sure 
they'd be loath to keep away, with all that free food on 
offer. I just can't see your hens wearing chook helmets ... 
Perhaps you should just rip out all that vegetation and 
concrete the place over! Nah, only joking! 

Magpies are such wonderful songsters. I love listen- 
ing to their dawn chorus! Perhaps there is a chance for 


Chooks may need a safe house to protect them from magpie 
persecution. 


peaceful co-existence? I think you will have to abandon 
the idea of them free ranging and make a moveable pen 
— a 'chook tractor' — with all life's comforts in it. Unless 
it's well made it could invite other predators. So make 

it from small scale, tough chicken wire (heavy square 
mesh might be best), or else foxes may chew their way 

in or snakes squeeze through. Have a solid roof (corru- 
gated iron, for example), so they don't see the magpies, 
don't get rained on and have shade too. This can then be 
moved at regular intervals onto fresh ground (short grass 
is ideal). You wouldn't have to worry about them then 
and they could relax too! 

Some people think that caging birds is somewhat 
cruel, but, considering the fact that you are protecting 
them from predators this way, you could think of it more 
as a ‘safe house’. It's a mean world out there sometimes, 
after all! Good luck! 


A reader has written in to make the point that there are 
solutions to the problem of chooks eating their own eggs 
— ones that don't involve the axe. Yes, sorry readers, I did 
forget the old remedy that involves substituting real eggs 
for either plastic ones or fake eggs that can be filled with 
mustard. They learn that their vice doesn't pay off! But it 
takes time and diligence to retrain them this way. And it's 
wise to give additional protein in the diet, to reduce any 
cravings. This could be extra meat meal, for example. 

If other readers have any other good tips — feel free 
to share them via this column. (I don't class myself as a 
chook expert at all!) 


June — August 2011 * EARTH GARDEN 25 


Your chooks will want to eat more 
food to keep warm — wheat, barley 
and cracked corn are great. 


Dear Alanna, 

Our piece of retirement heaven occasionally involves 
home slaughtering sheep. Depending on age and condi- 
tion, sometimes there is quite a bit of fat to dispose of, 
cooked or uncooked. Can you feed it to chooks? You 
aren't supposed to compost it, and it's supposed to clog 
up soil, but we don't like to waste the nutrients. If it's OK 
for chooks, detail would be good — cooked or uncooked, 
how much at a time, piece size? Any other ideas for use 
would be welcome, too. 

Yours, Margaret, South Australia. 


Dear Margaret, 

Being a vegetarian, this is something I have never 
considered myself. However, I do know that anything 
organic can be composted. It's just how you do it that 
matters. It might take a process of boiling the fat up 
and then mixing it with something that's high in carbon, 
such as eucalyptus leaves, and adding a source of nitro- 
gen, human urine or chook manure being perfect! Mix 
it well together and leave to rot down over a few months, 
turning the heap a couple of times before it's used in the 
garden. By experimentation you will find the right pro- 
portions of the ingredients, based on how it turns out. If 
you can't see any of the original components in the fin- 
ished compost and it smells nice, it's probably good! You 
could also make your own soap with the fat. 

As for feeding it to your hens, have you tried them on 
alump? Animals that have their normal share of genes 
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(unlike the highly inbred chooks of today, such as Isa 
Browns) will have the innate wisdom to know whether 
something is OK to eat or not. Let your hens decide! See 
how much is eaten and left over, and remove leftovers 
soon after. Watch for any problems. Fat could be the 
warming food that they need to keep out winter chills! 
(Don't offer so much in hot weather.) 

Fat Balls have long been used for feeding wild birds in 
the winter (in the northern hemisphere at least). A sam- 
ple recipe is for one part seeds, nuts and household food 
scraps (old bread is good), which will need half a part of 
fat. Cut the fat up into rough lumps and heat it slowly 
over a low heat. Keep an eye on the fat and do not let it 
get too hot. You only want it to melt. Pour the melted fat 
over a mix of birdseed and chopped-up food scraps. Mix 
it together until it starts to clump together and make into 
small balls. Wrap the balls in greaseproof paper and re- 
frigerate until hardened. Keep the Fat Balls in the fridge 
until needed as well. There's the odd chance of birds 
catching salmonella from fat, so only use it very fresh. 

And if theres too much of it left lying around it could 
become a real vermin attractor. So a combination of a 
bit for feeding your hens or wild birds in winter and the 
rest well incorporated into compost could be the go. You 
may well need to get a special vermin-proof compost 
bin, one that's well sealed. Happy experimenting! 


Until next season, 
Have a wonderful, chookful time folks, 
Alanna. 


LOW IMPACT LIVING TIP 


LIGHT MY FIRE 
BY AMIE via email 


My grandma stores all the fat from her 
Sunday roasts in a tin can. When she's ready 
to light the fire she rubs a bit on the newspa- 
per or pinecones, which helps the fire along. 

Waxed boxes (available from fruit and 
vegie stores and supermarkets) are also very 
flammable and when torn up make great fire 
starters. 

Another of grandma's tricks is dried cit- 
rus peels. They are flammable, and good fire 
starters too! 


LOW IMPACT LIVING TIP 


Whether it came in a flash of 
inspiration or you inherited it from 
someone else, now's the perfect 
time to share that frugal living tip 
with other Earth Gardeners. 
Please post your tip to ‘Low Impact 
Living tip', Earth Garden, PO Box 2, 
Trentham, Vic. 3458, or email it to 
editorial@earthgarden.com.au 


PERMACULTURE DESIGN COURSES 


, Southern Cross Permaculture Institute 
With RICK & NAOMI COLEMAN Dip Pc 
* Residential 13 day course on established site 
with internationally recognised teachers 
* 7710 Bass Hwy Leongatha, Victoria 
* Next PDCs: Fri. Nov. 25th-Sat. Dec. 10th, 2011 
e SCPI Tour: Sun. June 5th, 2011 - 2 hours. 


"Ns TiTuTE © Other courses and tours in 2011/12 - please enquire 
Call Naomi for a brochure on 03 5664 3301 or email scpifactiv8.net.au 
www.southerncrosspermaculture.com.au 


Cost: $1090. Includes morning tea, lunch & fruit. Free camping. 
Work exchange available. First 10 people get free Mollison book. 
Discount for couples. Special Group Offer: 4 for the price of 3. 


GREEN Porr DrsiGN 


sustainable 


ARCHITECTURE 
innovative 
homes 


ERIC ZEHRUNG (03) 5338 8260 
www.greenpointdesign.com.au 
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Earth Garden's regular saunter in the garden with Jackie French, 
Australia's favourite organic gardener. You can visit Jackie's website at: 
www.jackiefrench.com. 


FALLING IN LOVE AGAIN 


It was love at first sight. I gazed over the valley and 
the mist lifted. The sun gleamed on the river twist- 
ing through the casuarinas, the birds began to sing, 
and a rainbow curved from ridge to ridge. 

It was a true Walt Disney moment. I almost ex- 
pected a bluebird to land on my shoulder, or a wal- 
laby to wink at me from behind a log, and I'd have 
burst into song. 

They didn't, and I didn't. Instead we drove 
down the mountain and an hour later had made an 
offer for the land where I still live. 

Fifteen years later it was love again, at second 
sight this time. The first night I met Bryan he told 
me hed just come back from "doing a lot of walking 
in the Netherlands." “He thinks THAT is bushwalk- 
ing?” I thought. He decided I looked too citified 
—I’d worn my best clothes up to town. 

Two weeks later he walked up the steps and 
looked like he belonged here. He claims that he 
took one look at what seemed to be an endless 
teapot and plate of choc chip biscuits on the table 
under the kiwifruit vines and decided to move in. I 
suspect though that love didn't really blossom till 
he discovered I had a solar power system ("But why 
didn't you tell me darling!" he cried). He's been 
tinkering with it ever since. 

Iam a sane and rational person, as any wombat 
wont tell you, but I have come to believe in love at 
first sight. The land you fall in love with may have 
no year-round water, the frost may freeze damp 
socks at night and the soil be the kind that supports 
a thousand cicadas but a Jersey cow would starve. 


It doesn't matter. There have already been a "It was love at first sight. The sun gleamed on the river 
million subconscious calculations in your brain twisting through the casuarinas, the birds began to 
that have told you: this is where I will be happy. sing, and a rainbow curved from ridge to ridge." 
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Soil can be made, water collected, fertility built up, 
but you need love to get you into your workboots each 
morning and to still be smiling when it's dusk. 

It's the same with fruit trees and veg. Grow what you 
adore. I love apples. We grow 133 varieties, so we eat 
fresh ones all year round, with Lady Williams stored until 
the Irish Peach begin to crop in late November. 

Somehow I never do get round to picking the grape- 
fuits, the strawberry guava or the greengages, or even 


| never knew | adored medlar jelly till 
we grew a medlar tree, so it's worth 
pushing the boundaries a bit. 
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picking the broad beans I dutifully grew for years as a 
spring crop. Broad beans crop at the same time as as- 
paragus — and I'll happily eat asparagus three meals a 
day. On the other hand I never knew I adored medlar 
jelly till we grew a medlar tree, so it's worth pushing the 
boundaries a bit — or nibbling other people's harvests 
while you plant your own. 

I fell in love with books when I was three. "No one 
can make a living as a writer, dear", said my parents, 
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l've gone crackers for pomegranate salad lately 

— the rich red seeds burst with juice when you 

crunch them mixed with chopped Italian parsley 
and avocado and cherry tomatoes. 

Photos courtesy of Jackie French. 


teachers, vocational guidance counsellors. "Do some- 
thing else when you leave school." Now, decades later, 
it's a far more secure living than if I had stayed within the 
four walls of an office. 

(I also wanted to sing Madame Butterfly at the Opera 
House: daydreams need a pinch of possibilty as well as 
hard work if they are to become reality. But the valley is 
a great place for belting out an opera chorus with no one 
but the wallabies to hear. I sang a duet with a lyrebird 
once — the choral finale to Beethoven's Ninth — and the 
memory still sparkles every time the shadows turn pur- 
ple and the lyrebirds' winter songs begin.) 
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Every enterprise I know that has started around here 
with love and passion has worked. The ones that have 
gone broke were the ones begun to make money. I don't 
know anyone who has made the leap of faith to leave a 
city job and who has gone back because they were broke 
(though many have returned for other reasons, from lo- 
cal feuds to a longing for adventure). 

And if anyone is casting their eyes this way, what our 
community needs is: 

* Anyone who can mend a door or leaky tap; 
e Ashop that sells hand-crafted wooden furniture; 
* Handmade knits (I need a new thick handmade knit- 


ted jumper, but the moths finish mine before I do); 

* Achauffeur service — not the glossy black limousine 
variety but the bashed-up ute that'll take your chook 
food home as well as you. 


WINTER PLANTING 


Winter is the planting time: vegies in frost-free areas 
where crops like spuds may get frazzled by summer sun, 
onion sets, roots and runners like artichokes, rhubarb, 
Jerusalem artichokes, yacon, shallots, native ginger, taro, 
water chestnuts, sagitarria and others in temperate and 
cool areas. (Taro, by the way, survives even ground freez- 
ing winters in a pot on sunny paving in a sheltered spot. 
The leaves will die down but the root shoots again come 
spring. Alarge pot can give you several kilos of taro.) 
But mostly this is the time to plant trees and bushes. 
Once again — go with what you love. If you love ap- 
ples, plant 100 varieties, so you have them fresh all year 
round. Try at least six varieties of orange, six of manda- 
rin — all have different flavours, textures, that glorious 
balance between sweet and tart, as well as fruiting at dif- 
ferent times of the year too. Plant them close — even a 
metre apart or two in one hole, if space is short but your 
appetite is long. ‘Try the new self-fertile cherries that 


don't need as much chilling — or plant a mate that will 
flower at the same time they do. If pears are your pas- 
sion, you can munch them fresh from early February till 
late August with Beurre Bosc. 

I've gone crackers for pomegranate salad lately — 
the rich red seeds that burst with juice when you crunch 
them mixed with chopped Italian parsley and avoca- 
do and cherry tomatoes (which are still fruiting — just 
— even after the frost in plastic tree guards). We planted 
three more pomegranate varieties this year, which makes 
a total of seven. 

If you love it, remember it, chase it, defend it and 
adore it. Life is far too short not to be filled with what 
you love. 


WINTER WARMERS 
In mid-winter the wombats lie on their backs in warm 
dust baths, and so do I. Well, not the dust, but on the 
grass or rocks. There is something about the earth's heat 
that seeps into you, in a way that artificially warmed air 
never can. 

It's the same with fire. Humans need fire, not for 
warmth, but solace. I have a theory that 99 per cent of 
those who watch TV do it for that flickering light that 


DRINK RAIN OR 


TANKWATER? 


TANKVAG 


WATER TANK BASE CLEANING SYSTEM 


IMPROVE YOUR TANK WATER EVERY 
TIME YOUR TANK OVERFLOWS 


“Automatically removes most 
sediments and contaminants 


*Bacteria and E.Coli 
flushed to waste 


"Improves water quality 
dissolved oxygen level 


Please visit our website 


www.W4L.com.au 
OF 3378 3127 


or phone Water4Life rro 


Flexible plans for ES 
homes, studios, f 
B&B’s, sheds, 
whatever? 


Plans cost from $750 — $1750 

ready for building approval cO 
Over 140 coloured photos 
floor plans (all changeab 


Ideas for using 
brick, rammed 
stone, timber, 
your choice 
Discover ho 
e save heaps 
e build an extr 
e lessen impact on 


www.cheaphomedes 


Forward payment to: Peter Lees — architect 
15 Woolnoughs Rd, Porcupine Ridge via Daylesford Vic 3461 
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reminds us of the long-past fires that kept the mon- 
sters off. 

A fire dries the house as well as warms it. It's a bone- 
deep warmth, that takes the chill from walls and floor 
and bedding. It's the same way two hot water bottles 
(one for your feet and one for your back) keep you warm 
but don't turn you into dessicated coconut by morning, 
which is the way I feel on the rare nights I sleep in some- 
one else's electric blanketed bed. 

Casseroles that need four hours’ cooking warm up 
the kitchen as well as permeating the curtains with good 
scents (I reckon dried beans were invented just so bean 
soup could heat the kitchen up); winter puddings be- 
cause when it’s cold you need the carbs; ugg boots (there 
are fake fur ones if you don't want dead sheep on your 
feet); silk or woolen thermals that fit close to you (forget 
the clichéd, baggy long-johns — these things are sexy). 

And if you keep the carbs up to the chooks too (more 
corn or wheat or other grain) you'll have eggs through- 
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Lemon & Chl 
Cordial 


Ingredients 


2 red chillies, whole 

1 cup lemon juice 

3 cups raw sugar (or honey if 
you have a cough or cold) 

6 cups water 

1 tsp tartaric acid 

1 tsp citric acid 


Boil water and chillies for ten 
minutes. Add other ingredients. 
Bring to the boil; simmer for 
three minutes. Remove chillies 
and bottle. 


out the winter too; the long slow harvests of citrus and 
avocadoes, potatoes and beans that dried on the stem, 
ready to pick and shell now, are so different from the 
more hectic summer harvests. 

It's a gentle time; a dreaming and planning time. 
And if you're prepared to put in the love and sweat, then 
daydreams do come true. 


SIX WINTER LUXURIES 


* Oranges softened and sweetened by the frost; 

* Roasted beetroot, served hot with goat cheese 
dressing; 

e Cumquat marmalade; 

* Anyrugknitted by your Nan; 

e A frivolous beanie to warm the ears and the cockles 
of your soul. I'm looking for one shaped like a wom- 
bat — brown, with added nose and eyes; 

* Lemon and chilli cordial made with hot water instead 
of cold. 


SCYTHES 


Join the world wide Scythe Renaissance. 


For over 400 years, the 
Austrians have perfected 
this elegant yet sturdy 

hand-forged tool for 
garden and small-farm use. 


ORGANIC OLIVE OIL 


AWARD WINNING ORGANIC EXTRA VIRGIN OLIVE OIL 
GROWN & Corp PRESSED IN THE GRAMPIANS, VICTORIA 


We are a family owned & operated certified organic olive 
grove, established in 1943. Our organic olive oil is fresh and 
unfillered to maximise natural flavour and health benefits. 


FREE 30ML SAMPLE BOTTLE 


Just call or email us and mention this ad. 


Available in 

250ml, 500ml & 1.5L 
from your local 
organic shop... 


...and in bulk directly 
from the grove. 


TOSCANA OLIVES 


Home of Grampians Olive Estate 


Ph: 03 5383 8299 


|. info@grampiansoliveestate.com.au 


BREATHABLE ECOFRIENDLY 
DURABLE po CONT, 
| WARMs SOFT _UGHT WEIGHT 


Grow your own fruit! 


A huge range of dwarf heritage fruit tree varieties 
Ideal for small backyards and orchards 


Mail-order Australia wide (incl. WA) 


www.woodbridgefruittrees.com.au 
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think it would be mo 
whatever reasons, it isn’t. | 
of Artarmon, NSW, 

past, and how it can E 


“Too many Jumbuck and Bulgana plenty eat it murnong 
— all gone murnong", an Aboriginal man named 
Moonin-Moonin told Goulburn River Protector of 
Aborigines James Dredge in December 1839. 

Jumbucks were the sheep and Bulgana the cattle 
introduced by squatters. The stock had eaten out the 
previously widespread and abundant murnong or daisy 
yam tubers, a traditional Aboriginal staple food of the 
grassy woodlands. Typescript copies of Dredges diaries 
are in the State Library of Victoria in Melbourne. 

The explorer and surveyor Major Thomas Mitchell 
was so taken with the "flowery plains and green hills" 
he first saw in 1836 that he named the lush pastures 
of western Victoria Australia Felix (‘Happy Australia’). 


Yam daisy with hoverflies 
(Microseris species). 
Photo by Alison Pouliot 
www.alisonpouliot.com. 
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was once a major food 
Ne. Australia. ks 


Aboriginal "firestick farmers" who used fire as a tool to 
maintain the open environment had created the park- 
like landscape that Mitchell described. They regularly 
burned grasslands to promote the growth of murnong 
and to encourage small game, emus and kangaroos to 
graze on the resulting fresh new growth. 

By 1838 there were already 310 000 sheep in Port 
Phillip, which began in 1835 with the arrival of the first 
colonists, John Batman, John Pascoe Fawkner and oth- 
ers. The stock had been shipped in from Van Diemen's 
Land (Tasmania) or brought overland from New South 
Wales. Appropriately, a murnong plantation has recently 
been established on the banks of Merri Creek, on which 
in 1835 Kulin elders negotiated a land deal with Batman, 


brokered by his mainland retainers from the Shoalhaven 
River in New South Wales. 

The yam daisy or murnong (previously Microseris 
lanceolata) is a small dandelion-like plant, valued by 
Aboriginal people throughout south-eastern Australia. 
It has striking yellow flowers, more like dandelions than 
daisies. The edible parts are the small roots or tubers, 
purple-skinned but with white flesh, which form a few 
centimetres under the ground. The milky tubers, which 
might be round like a radish or tapered like a baby car- 
rot, grow to about four centimetres in length. 

Plants bear rosettes of straight, narrow, erect leaves 
that exude a milky juice. 

The Woiwurrung language name for the yam dai- 
sy has been written down variously as mirnong, mirr- 
n'yong, murnong, murrnong, muurang, myrrnong and 
myrn'yong. 

James Dawson in Australian Aborigines (Melbourne, 
1881), said "muurang ... somewhat resembles a young 
parsnip, with a flower like a buttercup ... It is much es- 
teemed for its sweetness and is dug up by the women 
with the muurang pole." Aboriginal people washed and 
scraped the fleshy tubers and sometimes ate them raw, 
but usually women roasted yam daisy tubers overnight 
in rush fibre baskets. "When several families live near 


This sketch by Henry Godfrey, an early 19th century settler, shows Aboriginal women gathering murnong and other food. 
Image courtesy of the State Library of Victoria Pictures Collection. 


each other and cook their roots together, sometimes 
the baskets form a pile three feet (90 centimetres) high," 
wrote Dawson. 

The tubers were baked in coals in earth ovens and 
the Victorian plains were scattered with earth mounds 
previously used as ovens. When cooked the tubers were 
called yuwatch. 

Yam daisy tubers are highly nutritious. The escaped 
convict William Buckley (Murrangurk), who lived among 
the Wathaurong near Geelong for 32 years, said mirr- 
n'yong alone could sustain a person for weeks at a time. 
In fact, 100 grams of murnong root has been found to 
contain 264 kilojoules of nutritional energy, more than 
a similar weight of potato, though less than that of a 
Jerusalem artichoke. 

In Grow your own Bushfoods (New Holland, 1999 and 
still in print) Irene and I suggested that the yam daisy 
had great potential, believing that it would soon appear 
on supermarket shelves and in gourmet restaurants. 
This has not yet happened, but in the intervening twelve 
years murnong seeds and plants have gone on sale at 
several Indigenous plant nurseries. 

To confuse things, murnong is currently being 
reclassified by the Victorian Department of Primary 
Industries and is considered to have three separate 
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The edible tubers of 

the Foothill Yam-daisy 
(Microseris lanceolata). 
Photo courtesy of www. 
australianbushlife.com.au. 


species, not yet described botanically. 
These are: 

Species 1 (basalt plains of Victoria) 
Species 2 (alpine and sub-alpine) 
Species 3 (widespread). 

The alpine yam daisy, previously 
classified as Microseris scapigera, is a 
shorter-lived perennial suited to cold cli- 
mate gardens, which has larger but more 
fibrous tubers. 

Yam daisy tubers can be cooked on 
a barbecue, but are better roasted like 
pumpkins and potatoes (or with them). 
They are at their best — sweet, treacly 
and delicious — when baked slowly at 
very low temperatures. Tubers can be 
boiled, steamed or stir-fried, served with 
butter and herbs, like potatoes and pars- 
nips, added to soups or fried as chips. 
The taste is often compared to the 
sweet potato, but has a more ‘spicy hot’ 
flavour. 


GROWING 


Murnong is a small, clumpy perennial 
herb bearing bright yellow flowers from 
July to December. 

Plants are difficult to propagate and 
establish. Take a lesson from history and 
make sure your planting site is protected 
from sheep and cattle. 

Yam daisies prefer a moist, open 
situation with well-drained, loose soil 
and will not succeed in compacted soil. 
A cool temperate climate is best. 

Start with seedling plants obtained 
from a friend or nursery or propagate 
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from seed. Collect seeds in late spring or summer and store in paper in a 
cool place. Sow fresh fluffy dandelion-like seeds at 60 centimetre inter- 
vals soon after collecting because they soon lose their potency and will 
not germinate when thin and withered. Seedlings should sprout within 
two weeks. 


Plants display flowers for several months, from spring to summer. 
They die down in high summer when flowers and leaves shrivel and the 
old tuber becomes dormant. Plants bud again in late August and buds 
droop when a new tuber begins to form at the base of the plant. 

It’s best to harvest murnong tubers in early spring when plants are in 
flower. When collecting tubers, Aboriginal women put broken pieces back 
into the holes made by their wooden digging sticks to ensure a following 
harvest. 

Unlike most other plants, murnong recover well after bushfire. 


NWOO 


Australia 


Leading the "Good Life" or bs about it? Get your hands dirty! 
Find ouf how it's done on over 21 ies throughout Australia 
discover how others have made the "Good Life" work for them. 
Learn new skills while you volunteer on a huge variety of farms, 
exchange 4 to 6 hours of work for all meals and accommodation. 
wwoof @wwoof.com.au Phone 03 5155 0218 
wwoof .com.au 
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OLIVES * FORESTRY * TREECROPS 


Nm Project Professionals 


We utilise 21st Century planning and state of the art 
ground preparation techniques, for all your tree 
iy and property projects. | va 1 
Get the team with "dirt on their hands" 
Our services include: Farm Plans, Contour Pl. 
Farm Designs, Water Storage, Dam Design, Oliv 
Vineyards, Agroforestry, Farm Forestry, Tree Crops, 
Environmental Living Zones, Earthwork Vi 3, Project 
Management, Private and Corporate and more. 
Servicing Australia and the Pacific 
Contact: David Griffiths, 0418 591 267 
Email: geometree@iinet.net.au 


www.geometree.com.au 


or write to: 
GEOMETREE PO Box 116 Maldon Vic 3463 


ymo 5-day workshop in Lardner, Vic. March 2011. í 
| Upcoming Straw Bale Building Workshops | 
i #125: GANMAIN, N.S.W. June 11th-15th, 2011 

| (Queens Birthday Weekend) i 
| 


#126: KANGAROO VALLEY, N.S.W. July 9th—-13th, 2011 
#127: WALCHA, N.S.W. July 23rd-27th, 2011 
If you are interested in a custom workshop on your property 
during 2011-12, please contact us. 

* Load bearing and hybrid straw bale walls our specialty. | 

* Come and learn our latest lime and earth rendering techniques. | 
* We also provide a design, engineering, and drafting service. 

Phone: (02) 6927 6027 Se CONSTRUC] 
or 0412 116 157 f p 
Web Site: 
http://www.glassford.com.au 
Email: john@glassford.com.au 


Rainbow Power Company 


23 Years Off The Grid Experience 


Grid Connect Specialists 


Solar 


Expandahie | 1 Light KI 


Solar Panel, Lights & Be 3 Light Kit 

Qur site contains information on 
systems, Panels, Hydro, pung f 

Low Voltage Products & Appliances; 

And müch more 
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the FOST-built briquette press and 
stoves that have cut her kitchen 
smoke by more th 


REN 
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Why is he not tired like the rest of us? Neel has just 
spotted one of the 11-year-old orphan boys from the 
TEAM Nepal children's home we've come to visit for 
three days. 

Little Pasang is on a mission. He marches up the road 
towards us holding a big fat chook whos going to be set on 
some fertile eggs so the kids can have baby chicks to rear. 
No doubt these chicks will get an abundance of love. 

More children appear and Neel's face lights up eve- 
ry time. Naturally he knows the names, ages, and life 
stories of all the children. The air is fresh, the hills are 
green, and the only sound is the rush of the river — the 
village of Talamarang is a total contrast to the din of 
Kathmandu only 80 kilometres away. 
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We walk up a steep path (is there any other kind in 
Nepal?) past giant frangipani trees, tiny fields of bright 
green, half-grown wheat, and into the front garden of 
the double-storey, eight-roomed stone house. The rest 
of the children greet us — a sea of smiling faces, hands 
together with rounds of "Namaste", in the usual polite 
Nepali fashion. 

Instantly our hearts melt before these little children 
— aged four to 14 — who have been given the chance of 
a much happier life by Neel and his members of TEAM 
Nepal. 

Within minutes of our arrival, the tiny girls are fasci- 
nated by Judith, Madeleine and Alice, stroking their hair, 
showing them the henna stamp patterns they acquired 


The children's home is a rented stone house on a hillside in 
the village of Talamarang about 80 km from Kathmandu. 


Some of the children help 
prepare the dry sweet corn 
before storage and then 
grinding into cornflour at 
the local village mill. 


i NM 


in the bazaar that day, and getting close to the big, 
strange, white women. 

Laxmi Mammi runs the children's home. She is a 
quietly impressive 23-year-old woman who showers 
the children with love and attention. Laxmi prepares a 
'simple' dinner for all of us: it might be what Neel calls a 
simple village dahl-baat but we watch with amazement 
as the children each chomp through a massive tin pizza 
tray piled high with food. The tray is covered with veg- 
etable curry, a mountain of rice, pea soup, chicken, and 
delicious fried puris: "The best I've ever tasted," declares 
our family Indian food guru, Harry. 

The children eat their mountainous evening feast 
seated around a low table, carefully passing about the 


filtered-water jug and finally the massive fruit platter, 
loaded with fresh apples and pawpaws. 

All the children have varied life stories: for some 
their fathers died and their mothers were too poor to 
support them. Both parents of twin girls died in an acci- 
dent when the girls were only 11 days old, while another 
boy was 'rescued' from a very low-grade Kathmandu or- 
phanage by an amazingly dedicated TEAM Nepal stal- 
wart, Irish medical student, Melanie Hennessy. 


A chance meeting with a young French woman, Peggy 
Roger, at a wonderful café in Varanasi, India, three years 
ago led us to hear about TEAM Nepal, and the Earth 
Garden Foundation has supported the children's home 
from the start. 

Bed time is 8:30 pm for all the children so we say 
good night and are amazed to find that the volunteer 
accommodation nearby is in a beautiful Nepali village 
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Mae DEEN Pelei tires 


Neel Bahadur Shahi, founder of TEAM Nepal and the driving 
force behind the atmosphere of loving kindness in the 
children’s home. 


house with a full-length upstairs verandah overlooking the 
river and up and down this lush, forested valley. Not only 
that, we have comfortable beds and solar lighting. The 
number of TEAM Nepal volunteers is increasing and Neel 
has put a big effort into providing superb accommodation 
for them. 

It's been a long day and an emotional roller coaster. I 
ask Neel what time we should be back at the home next 
morning for breakfast. "Oh, you must be tired, so sleep in. 
So, let's say . . . 5:30?" I try not to raise my eyebrows and 
wonder how I'm going to break this to the younger ones. 
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EXPLORING THE PROPERTY 

The next morning Neel gives us a tour of the prop- 

erty. Iam delighted to see fresh fuel briquettes hang- 
ing up to dry. EGFA recently bought some briquette 
stoves for the children's home from the Kathmandu- 
based organisation, the Foundation For Sustainable 
Technology (FOST). The briquettes are made of shred- 
ded paper formed in a special press then dried for use in 
FOST's custom-designed stoves. This means that Laxmi 
Mammi can now cook in relative comfort, with a mas- 
sive reduction in fuel smoke in the kitchen. 

She and Neel are delighted with the new stoves and 
briquettes and Neel can see the potential to help many 
local people make their own briquettes. Sanu Kaji from 
FOST has even suggested a business idea for the chil- 
dren's home: he will buy any briquettes the village peo- 
ple can make to resell on the Kathmandu market. 


SUSTAINABLE LIVING 

A friend of Neel's helped design and install a brilliant 
biogas plant at the home: the waste from the toilet block 
makes its way into a large underground tank which then 
has a gas pipe leading directly into the kitchen. The gas 
can keep a kettle slowly boiling — like a samovar — pro- 
viding a constant supply of clean water, which is then 
filtered before the children and staff drink it. 

The home has its own milking cow, and she is heav- 
ily pregnant when we visit, as is one of the goats. The 
cow gives seven litres of milk a day, half of which is used 
in the home and half sold in the local market. Laxmi 
Mammi makes the cow's milk into curd, and ghee for 
cooking oil (this is probably why Harry loved the puris 
so much). It seems that nothing is wasted and every- 
thing is processed to its highest value. There's an abun- 
dance of food and love and no child goes without. 

Large vegetable gardens are dotted around the 
home and the staff and children grow wheat, ama- 
ranth, cauliflowers, broccoli, cabbage, sweet pota- 
toes, chokoes, tomatoes, chillis (of course!) sweet corn, 
beans, zucchini, ginger, garlic and much more — all 
organically. TEAM Nepal's philosophy of sustainable, 
self-development is very evident everywhere we look. I 
find it uncanny how well their views mesh with Earth 
Garden's philosophy of self-sufficiency and environ- 
mental awareness. 

For the next few days we read books to the children, 
play chess, Tane and Harry get roped into long soccer 
games, and we all walk with the children along the for- 
est paths into the village to buy supplies. The young 
children stay close when we walk through the forest: 
they know that the milking cow and goats are locked up 


at night to protect them from the tigers, which are heard 
but rarely seen. 

We meet Sita, an 18-year-old staff member who 
manages the volunteers, does budgets and food buy- 
ing, supervises the children's homework, and pays the 
bills. Sita lives close by — just a 25-minute walk up the 
hill — and often stays at the home if there are female 
volunteers. 

Krishna Dai is a local farmer and the staff member 
who manages all the farming operations. He speaks no 
English but asks Neel if I am a farmer because I am con- 
stantly quizzing Neel about growing methods, fruits and 
vegetables and harvesting systems. My chest puffs out 
a little when Neel tells me this, but I ask Neel to explain 
that I am just a magazine editor who runs a thriving or- 
ganic market garden in his mind. 

There are around 30 coffee bushes on the property 
producing about 200 kg of raw coffee beans for sale in 
the local market each year. My mind ponders value-add- 
ing and Neel, Judith and I discuss options to increase the 
income from the coffee beans. One morning Neel takes 
Judith and I up the steep stairs into the open loft space 
above the home. The entire area is covered six layers 
deep in drying sweet corn grown at the home. The corn 
is ground into flour at the local mill at a cost of five per 
cent of the crop. 


ORGANIC FARMING REVIVING 


Thirty years ago farm chemicals arrived in Nepal. Neel 
describes the effect: “Yes, the plants grew fast to start 
with but slowly, slowly, the soil is becoming. . . tight (he 
says with clenched fists).” 

“The chemical companies did not teach the farmers 
how to use the chemicals properly and now they must 
use more and more chemicals to get the same result. 
And plants close by are dying too. So now, slowly Nepalis 
are returning to organic farming,” he says. 


Mango trees, pawpaws, bananas, and guavas fill out 
the 1200 square metres of land surrounding the home 
and it’s hard not to think that, combined with the solar 
lighting systems donated by Dutch volunteers, the home 
is already ari outstanding model of sustainable develop- 
ment after little more than a year of operation. In fact 
the property would stand up well in comparison to any 
big city demonstration farm anywhere in the world. 

In the middle of typing this story for Earth Garden 
I receive an email from TEAM Nepal: they have just 
completed purchase of 4100 square metres of prime 
farming land up the hill from the rented children’s 
home. Neel’s vision is for a permanent farm with a pur- 
pose-built children’s home. Neel explained to me one 
day: “There’s a group of us in Kathmandu who run our 
own businesses. We have got to the stage in our lives 
where we now have something in the hand. So now 
we want to help other people who were like us when 
we had northing.” This does not scratch the surface of 
telling the story of Neel Bahadur Shahi, the wood cut- 
ter's son, who now runs a successful business in Thamel 
selling Buddhist thangka paintings — I would need an 
entire issue of Earth Garden to do justice to the story of 
this ultra-inspiring person. 

The children's home is a truly inspiring achievement 
of sustainability but of course, all of this comes sec- 
ond to the loving-kindness and compassion showered 
on these needy children in one of the most spectacular 
— but poorest — countries on Earth. 


* All flights, domestic and international, by the members of 
the Earth Garden Foundation were carbon offset through 
Climate Friendly, www.climatefriendly.com.au, ‘Choice’ 
magazines number one-ranked carbon offset company. 


* For more details about TEAM Nepal' work visit their 


website at: www.teamnepal.org.np or the EGFA website at: 
www.earthgarden.com.au/foundation. 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 
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WINTER 2001 


Yes, it’s been a bit wet. At least there's plenty. of water for Liz 

Ingham’s Clydesdale, Victoria, food garden. Despite the distractions 

of thuggish Superb Blue Fairy-wrens, the light earth walls of Liz's 
Mud Shed begin to rise. 


UST when I thought we had catalogued the moving 
parts in this ridge-top ecology, it rained. 

The valley below was twice scoured out by flash 
floods that pulled the surface off the roads and thatched 
the fences with grass. Then it kept raining; each week a 
sprinkle, a shower, a storm. 

Up here where the remnant woodland moderates the 
wind and holds the soil together, native grasses went gid- 
dy with delight, spearing up inflorescences that waved 
like a shimmering ocean on the hot days, with pointil- 
list scatterings of native bluebells 
reflecting the sky. The seed-pods 
of last spring's Chocolate Lilies 
popped and crackled, scattering 
shiny black globes into anything 
we carried or wore. 

When the rain continued, the 
bush started to improvise madly. 
Birds had another crack at a fam- 
ily, gold-dust wattle winked out a 
few cheeky unseasonal puff-balls 
and frogs called from the damp 
overflow below the dam. Parsley, 
the house-wallaby, had a joey that 
enjoyed such good conditions 
it went all Gen Y and refused to 


This drawing was done by Nioka Mellick-Cooper, 
who lives in Elphinstone near Castlemaine. She's 


And it wasn't just here, where we couldn't walk around 
without waving a stick. Back in Melbourne, spiders 
webbed the parked cars together overnight. 

Ihave an unscientific theory about that, actually. I 
think spiders were in a better position to take advantage 
of the sudden surge in small insect numbers, since the 
bird population was really knocked around by ten years 
of drought. 

Certainly the bully-boy gangs of Superb Blue Fairy- 
wrens that own the verandah had dwindling member- 
ship these last few years. But 

things are looking stronger in the 
tiny underworld. 

As I type I can hear a couple of 
gang leaders have twitter-tan- 
trums at each other, which I think 
is the fairy-wren equivalent of a 
shoot-out. Each little head goes 
back in a full-throated paroxysm 
of high-pitched hostility. The 
most adorable hissy-fit wins. 

There goes the winner, walking 
like a peacock down the Lygon 
Street verandah rail, all metal- 
lic blue bling and his tail on a 
spring. “Word to the wise,” he 


leave the pouch. . ee was saying. “You see my fine 
Gnarled old eucalypts vista i caque osa feathered Thornbill friends? 

stretched gentle threads of new- ' Don't be fooled by that cheeping 

ness outwards and upwards, and whirring in the lavender by 


blurring the edges. 

Everywhere, and I mean everywhere, beyond a joke, 
there were spiders. Has there ever been such a year? It's 
like the fashionistas said "spiders are the new glitter, dar- 
ling, even for you, you ugly thing" and so it came to be. 
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the birdbath. One word from me, they eat the grapes off 
yo vine fo breakfast." 


FOOD GARDEN 


We are somewhat amazingly going into autumn with the 


dam already full. Fuller than full. We've had to re-define 
what full even means. 

So there is plenty of water for the food garden and 
the luxury of getting leafy greens tucked into their beds 
early in the season. Most years the dry summer pattern 
continues even after the cooler nights begin, and I have 
to wait with my trays of seedlings. 


MI Jn SHED 


In a somewhat perverse reaction to the La Nina weather 
pattern, we have started building walls out of wet mud 
that are capable of melting in heavy rain. But they don't, 
because Light Earth is supernaturally awesome. 

Ilove building with Light Earth — loose straw cov- 
ered in a clay slurry. Everything about it is fabulous. I 
don't know why all buildings in clay-rich areas aren't 
made this way. It is just so easy; the materials are natu- 
ral, there is no waste. (None! I mean it! Even the water 
you clean the tools with goes into tomorrow's slurry.) 
And it creates a well insulated, solid wall that can later be 


Mud slurry in 
buckets. 


A Supernaturally 


awesome light 
earth close up. 


P 


manipulated with hand tools. 

My last project was the Very Small Shed (see EG 136). 
That time I sifted and mixed completely by hand, and 
it was lovely but a bit time consuming. I decided to go 
a bit high tech this time and bought a concrete mixer. 
Which is how I discovered that Light Earth and concrete 
mixers are made for each other. 

The mud slurry is fairly runny — more or less the 
consistency of melted chocolate. So when we pour it 
out of the mixer, the stones and any lumpy clods of clay 
get left behind. The stones go to work in the next batch, 
breaking up the clay lumps and helping smooth out the 
mix. This is not only an efficient use of resources, but it's 
also almost eliminated the need for sieves, which was 
the most tiring element last time. 

While it's mixing, I add a few scoops of flour-and-wa- 
ter paste, or if I haven't got it together to make that, some 
goo made from psyllium seed husks. Then we pour it 
directly onto loose dry straw in a big flat-tray wheelbar- 
row, and mix it together by hand. The idea is to coat the 
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Look at the size of the joey! You can see the joey’s tail, 
yes? There's also feet sticking out but you can't see 
them properly. Parsley was devotedly cleaning the little 
feet. Awwww. 


straw, but not be dripping wet. 
We put handfuls of mixture between some form- 
work, which we made out of someones5 old kitchen 


cupboards, and pat it down a bit. There are a few other 
tricks, but that's basically it. 

The walls are light, solid and strong, because clay is 
glue, so everywhere two pieces of straw touch, they are 
stuck together making thousands and thousands of little 
triangular braces. There are also thousands of pockets of 
air for insulation. 

In warm weather, the formwork comes off in an hour 
or so. Then a thick wall needs a couple of months to dry 
properly, during which time it settles. It wouldn't settle 
as much if I could be bothered tamping down the mix- 
ture properly. But why do heavy work when time and 
gravity will do the job? When gaps appear at the top of 
panels, I shove in handfuls of straw-clay mix. 

There are other fun elements, like wheat seeds from 
the straw sprouting in the wall, creating a vertical lawn 
and also (ain't nature neat!) transpiring moisture from 
the inside of the wall. When the grass dries off, you know 
the walls will be ready to render soon. 

Being so light also makes it economical. It looks like 
we will probably make all the walls with the sub-soil dug 
out for the strip footings. Each bale of straw goes a long 
way, too. 

The walls will need protecting with a mud render. 
But unlike strawbale building, the walls are already flat 
and muddy so render goes on easily. 

We've found the two of us can make about two 
square metres of 25-cm-thick wall, dig and mix the 
next batch of clay and clean up in half a day. That's 
about all we can do in one weekend, what with all the 
associated building tasks and cooking and fairy-wren 
watching. 

The challenge will be to keep up some sort of build- 
ing pace when the weather cools down. You are wel- 
come to keep an eye on our progress via my Mud Shed 
Blog, which is at http://mudshed.blogspot.com. 


EQUIPMENT PY OD 


Environmentally friendly, waterless toilets 
for homes, weekenders, farms, sheds. 
Wherever you need a toilet. 


Health Dept and EPA approved N 6 
Australian made and owned p 

Waterless and Odourless CO S 
Low maintenance and Self installed l E 


Website: www.rotaloo.com 
FREECALL: 1800 250 950 


Email: enquiry@rotaloo.com 
ENVIRONMENT EQUIPMENT Pty Ltd, PO Box 988, Braeside Vic 3195 
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Increase comfort, be environmentally 
friendly and save up to $128 per year 


Intelligent DIY window insulation 
Feel warmer in winter. 
Feel cooler in summer 
Save up to $128 every year 
Low cost 
Acts like double glazing 
Buy on-line from coolmax.com.au/cc 
for free next day postage Australia wide! 


COOLMAX [Sisi Nei MIS 


Australia's Ultimate All-Weather Goretex Jacket 


Thick, three-ply Japanese, export-quality * Fully-removable, foldaway hood. 


Goretex. 


* Available in three sizes: 


No other jacket gets close SM, MLGE, LGE/XLGE. 
to a Snow Leopard. (Your jacket will be more comfortable with a roomy fit, so 
100% of all profits from the sale of Snow go for a size larger than normal). 
Leopard jackets go to fund solar lighting projects ° Colours: Black with white trim, powder blue with white 


in Himalayan villages. 


trim, red with grey trim (WOMEN), Royal blue with white 


Compare quality and prices — these jackets — trim, grey with white trim, black with white trim (MEN). 
are hundreds of dollars cheaper than outdoor- ^ * Jackets made exclusively for the Earth Garden 
shop alternatives. And they're better. Foundation Australia Limited (EGFA). 

Buy or gift a Snow Leopard jacket and you're — * Full 12 months warranty and 30-day money-back 
helping poor people gain solar lighting. guarantee if you're not delighted with 


Features 


e Fully removable black, 100-weight, mesh-lined 
polar fleece jacket, unzips from inside your jacket 
— also embroidered with the Snow Leopard logo. 
* Top-quality stitching, zips and materials. 

* Jackets road-tested in tough Himalayan 


your Snow Leopard. 

* 100% of the profits from the 

purchase of your jacket go to fund 

solar lighting projects for health 

posts, kindergartens and schools in 
remote Himalayan villages, replacing 
dirty and dangerous kerosene lights. [9 


trekking conditions by EG staff over the past 


three years with zero faults. 


onty $340.00 Call (03) 5424 1814 or visit the EGFA 
+ $10 POSTAGE AND HANDLING. |  "ebPase for more details at: www. 


earthgarden.com.au/foundation. 


Join The 

EARTH GARDEN FOUNDATION 

Help provide sustainable living solutions to Third World communities 
$66 per year for a family or individual mem- 
bership, sees every cent delivered to needy Himalayan 
communities to implement long-term, sustainable living 
projects. 


7TH PROJECT COMPLETED, FUNDRAISING FOR 8TH PROJECT 
EGFA's seventh project - to install solar lighting in the Chaulakharka 
Health Post in the Everest region of Nepal - was completed on 6 April 
2011. This project also saw two solar parabolic cookers and two ef- 
ficient, smoke-free cooking stoves installed in local villages. EGFA is 


PAYMENT OPTIONS: 


&DEN 
now raising money for its next lighting project. Snow E d 
Leopard jacket sales mean EGFA projects are be- $ 
ing funded faster than last year. More details on our 
webpage (see address below). 
JOIN EGFA TODAY: every cent of your member- 
ship money goes to direct project support via groups like 
our project partner, the Himalayan Light Foundation (www.hlf.org. 
np), to provide solar lighting solutions to Himalayan communities. 
NO ADMINISTRATION COSTS 
Earth Garden magazine continues to absorb all administration costs 
of the Foundation. So every dollar donated gets solar lighting into 
remote Nepali health posts, and other community centres via HLF 
programs. EGFA's project partners are implementing projects that 
reflect the long-standing sustainable living ideals of Earth Garden. 


I. SECURE WEB ORDERING: Visit the Foundation’s webpage at www.earthgarden.com.au/foundation. 
You can pay via our secure online payment system using either a credit card or direct deposit. 


OR 


2. Post the form below, with your cheque or money order, to: EGFA, PO Box 2 Trentham, Vic, 
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GROWING 
AND 
STORING 


f lamp Gi ar Tio 


y FYOU'VE been able to save your best and biggest 

3 garlic cloves to plant, your autumn-sown cloves 

8 should be growing healthy green leaves by now. 
Being in the colder southern climates I always plant 
broad beans and garlic on the equinox — around 22 
March — to get them established before the ground 
becomes too cold. Though some people are religious 
about planting out on the winter solstice, I 
prefer autumn. 

To get those fat fulsome bulbs you'd be proud to 
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hang in your kitchen, garlic needs some simple but par- 
ticular care. Raise the garlic beds so they never get wa- 
terlogged, dig through with compost or mature manure 
and add a good sprinkling of dolomite or lime. Plant 
them as deep as your thumb is long. 

Members of the garlic and onion family aren't very 
assertive when it comes to competing with weeds, so 
make sure they don't have to share their space with oth- 
ers. Keep them weed free and mulched — especially in 
spring. By this time their leaves are well grown and they 


1. Take three bulbs and start a 
plait. 


2. Add another next to the one 
on the bottom and plait their - 


two dried leafy tops across into 


the middle. 


3. Lay anther garlic close to and © 
across the second garlic’s leaves, _ 
again plaiting their two tops into 
the middle. Keep repeating this — 
process. 


4. The due bulbs han; tightly 
together at the front. 


5. The plaited dried leaves show 
at the back. 


PLAITING GARLIC 


As you go, keep pulling each garlic bulb up tight against the 
centre where they should sit firmly in, rather than flopping 
down. When finished, the front of the braid will show the 
garlic bulbs tightly hanging together and the back, the plait- 
ed dried leaves. Try not to make them too long — maybe 30 


to 60 cm each braid, just for ease of handling and hang- 
ing. Tie the end up tight with twine or cord and hang 
where it's well ventilated and cool. The longer they hang, 
the more pungent they become. Garlic can store like this 
for anything from 5 to 10 months. 
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Garlic and onion plants 
aren't very assertive 
when it comes to 
competing with weeds, 
so keep them weed 
free and mulched. 


start to think about swelling their tasty underground 
parts. Help them along by feeding them through spring. 
My last season's garlic loved guinea pig poo as a top 
dressing, but any poo or compost that's not too rich will 
do the job. Or else water with a weak ‘poo tea’. 


GARLIC BRAIDS 


When the leaves start to yellow and flop over in 
December or January, that's the time to carefully fork 
out those big healthy bulbs that you’ve tended for the 
past nine months. Keep their leaves attached and lay 
them out on a screen or paper in the shade so they dry 
evenly. If they're bunched up in a basket the inner garlic 
bulbs can suffocate and begin to rot. After about two to 
three weeks they should be ready to clean and store. If 
you have the variety that sends up thick-stemmed seed 
heads you won't be able to plait them. They can just be 
hung in bunches. 

Find a softish brush like an old baby's or gentleman's 
hair brush and clean the dirt off each garlic bulb. Then 
using scissors, trim the fine roots back. For no other 
reason but effect; you can show off their fat bulbs better 
when skiting to your visitors. 

To plait them, start off with three and lay them as 
you would start off plaiting someone's long hair, bulbs 
away from you and dry leaves towards you. Then lay an- 
other garlic closely next to the one on the bottom. Plait 
their two dried leafy tops across into the middle. Lay an- 
other garlic close to and across the second garlic's leaves, 
again plaiting their two tops into the middle. Keep 
repeating this process and each time plaiting 
more and more dried tops into the middle so the ‘rope’ 
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becomes quite thick. As you go, keep pulling each 
garlic bulb up tight against the centre where they 
should sit firmly in, rather than flopping down. 


DRIED GARLIC 


You can also store garlic by slicing into 5 to 10 mm 
pieces and drying by your favourite method. Don't 
cook, just dry it to a nice light colour. Use a dehy- 
drator at about 130 degrees, a solar dryer or warm- 
ing oven. They keep their flavor better if they stay 
as whole dry pieces until you need to use them. 


PICKLED GARLIC 


The other way of preserving garlic is to pickle them. 
The vinegar neutralises the active ingredient called 
Alliinase. This means you don't get garlic breath but 
the cloves are still delicious and have the same handy 
properties for your ticker, blood sugar levels and 
cholesterol. 

You'll need peeled garlic cloves, red wine vinegar 
(or whatever you have), salt and a screw top jar. 

Put the garlic cloves in a jar. For every cup of vin- 
egar add one tablespoon of salt and cover the garlic 
cloves with this liquid. Screw on the lid and shake to 
dissolve the salt. Keep this in the fridge for two weeks 
to infuse before using it. The cloves should keep al- 
most indefinitely if kept submerged in vinegar and 
refrigerated. 

Warning: garlic bottled in oil, whether fresh or 
roasted, is bad news. Being a low acid food, if it's kept 
without oxygen and at room temperatures, it's invit- 
ing the botulism toxin. 


. Young Beatrice knows it's t me to begin stretching her wings. Betty's not that fussed. 


STRETC HING WINGS . Beatrice the Silver-laced Wyandotte squawked with glee and 


i : stretched her wings as she flew down the garden. Betty is a Gold-laced 
BY PATRICIA CHEAH Wyandotte. They are still young and haven't started laying yet. 
- Hawthorn, Victoria - A delightful, pretty pair — they're always up to mischief, flying up 
on to the garden tables and fence. 


— ; M | 1.5448 7229 
RO e. professional Ny | m: 0419 322 983 
© G Z2 strawbale E: mark@strawbale.com.au 
Ec eoe" 


cloth menstrual pads 


cotton/hemp \ reusable W comfortable \ economical 


Over 12 years experience in eco-friendly buildin 
washable \’ environmentally friendly ẹ Australian made A » X 9 


Prompt, reliable and professional service 


www.radpads.com.au Easy to understand advice for you and all other trades 
Ph: 03 5330 3010 * info@radpads.com.au on your project 


PO Box 113 Mt Clear Vic 3350 
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One Saturday morning late last year Sue Jackson, of North Fitzroy in inner Melbourne, 
attended a very special event. 


N THE car park of an unassuming block of flats I 
watched history being made, as the car space be- 
longing to unit number eight was transformed from 
a dull cement rectangle into a little piece of Eden. 

The flyer advertising the event featured a car- 
toon by Michael Leunig: a small nondescript character 
stands on a hill overlooking a city full of skyscrapers. 
The city dwellers are squashed together on the streets 
and in cars and they all look wild-eyed, aggressive and 
stressed. The worried-looking figure on the hill watches 
this scene through a telescope-like instrument labelled 
in large letters ‘Understandascope’. 

Frank Fisher, guest of honour at the event, is the res- 
ident of number eight. He is also a professor at Monash 
and Swinburne Universities and the recipient of the in- 
augural Australian Environmental Educator of the Year 
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award. But on the day in question he was a novice gar- 
dener taking possession of two large planter boxes des- 
tined for filling with edible goodies. Although Frank was 
granted permission by the Body Corporate some years 
ago to make this transformation, it took the energy and 
enthusiasm of his young friend and colleague, Anthony 
James, to bring the dream to fruition. 

I stood watching with a group of fellow supporters as 
Peter Douglas of Scotsburn Nurseries unloaded the mak- 
ings of an instant raised garden from his truck. The two 
‘wicking beds’ (which, I learned later, means that the wa- 
ter ‘wicks’ upwards so the plants are nourished from be- 
low to conserve water and promote growth) fitted neatly 
into place. There was no incursion on the adjoining car 
spaces and plenty of room for gardeners to move about 
when tending the plants. Pipes, a layer of black plastic, 


mulch and potting mix were layered into the boxes, and 
in no time at all we were ready to start planting. 

Frank has numerous talents, but as I mentioned, 
gardening is not one of them. He found the knowhow 
of Glenda Lindsay, our local ‘garden fairy’, invaluable 
in getting the project off the ground. Frank hopes that 
in the future some of the residents of the flats will help 
maintain the garden and share its bounty. But while it 
might not have been horticultural passion that motivat- 
ed Frank to establish the garden, it was passion nonethe- 
less. Frank is a long-term cycling advocate, who doesn't 
even own a car — hence the unused car space. 

Growing vegies in a car park is one small attempt to 
subvert this relentless trend, to reclaim Australia’s arable 
land for agriculture. 


ee ee 
pus FRETUM ter ter e 


The garden four months on. 


I was surprised to discover recently that Frank's ini- 
tiative is akin to a much wider phenomenon, one that 
began in San Francisco in 2005. Since then, every year 
on 17 September, from Argentina to Iran, citizens come 
together to green their urban areas with turf, plants, 
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shelter, seating, whatever it takes to beautify stark grey 
settings. But while this Park(ing) Day movement makes 
an important point, unlike Frank's garden, the benefits 
are only temporary. At the end of the day, people pack 
up their banana lounges and barbies, and like Cinderella 
in reverse, at the stroke of midnight the pumpkins turn 
back into coaches. 

At our celebration we had a barbie too, of course. No 
true Aussie event is complete without one. But Frank's 
was a barbie with a difference. Instead of the usual sau- 
sages, steaks and hamburgers, the non-vegetarians feast- 
ed on feral pests — wild rabbit and pig. Frank believes 
that Australian carnivores are particularly lucky because 
they have a wide range of local pests to include on their 
menus. 

Consideration for others is integral to Franks' per- 
sonal philosophy, so the fact that the garden in no way 
encroached on the mobility or space of his neighbours 
was crucial. But if people who notice the garden begin 
reviewing their car usage, he will be delighted. It cer- 
tainly had that impact on the day — there was a lively 
discussion of biofuels, hybrids and electric cars and the 
merits and perils of cycling to work. And one person, 
hand on heart, declared his intention to follow Frank's 
lead and sell his car. 


WIN THE ULTIMATE WOOD FIRED 
OVEN TOOL KIT — WORTH $1000! 


Built the oven and need the accessories? Got the dream and need the 
incentive? Whatever the case, you will definitely want to get your hands on 
these top quality tools from Slow Food & Handforged Tools. This is the ultimate 
wood oven tool kit and you could win it! 


All you have to do to enter is sign up for free membership of our fantastic new website: 


www.backyardovensbook.com.au 


and contribute some great content. Upload some photos or a YouTube clip of your construction 
shots or completed masterpiece. Or post your very best recipes and wood oven cooking tips. 
Whatever you want to share — write about it, photograph it or film it and then upload it to our website. 
Not only will you have the joy and satisfaction of contributing to a great website — but you'll have a 
chance at winning this sensational, sizzling prize! We'll mull over all the posts and choose our very 
favourite. The lucky winner will receive $1000 worth of wood oven tools to help keep the wood oven fires burning for generations, customised and delivered free. 


Wood fired oven tools don't get any better than this! Visit www.slowfoodandhandforgedtools.com.au and read all about them. 
Competition closes 1st October 2011. Conditions apply.* 


i The Tools 


Completely weatherproof 

Food grade stainless steel, Australian hardwood, solid-brass; not only are these components the best quality available, they're 
really tough and durable and they age beautifully. Hang ‘em outside, neglect them. In ten years time, your oven tools will look even 
better than they do today... 

Totally Practical 

These babies are designed for use - Slow Food & Handforged Tools have thought long and hard about what works best and how 
to ensure they're easy to hang, easy to hold, easy to clean and maintain. Big hooks, long strong handles, the right sizes for your 
oven, the right shapes for your food and wood... 

Really Stylish 

Out in the paddock or looking out over the harbour, the tools belong at your place. They've got a classic feel (even though they're 
very contemporary) that makes them timeless. And they've got balance. The hardness of the stainless works really well with the 
strong dark wood, and the soft glimmer of the brass really lifts them to another level because brass, well it's a chameleon. It can 
be classic, nautical or rustic — it all depends on the look you've created around them... 

* Competition closes 1st October 2011. All material uploaded to the website up to this date will be considered. Competition winner must 
reside in Australia. The winner must agree to send us photographs of themselves and the prize for possible publication. This competition is 
based on merit and the winner will be chosen at Earth Garden's discretion. Get involved, have fun and good luck! 
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ems for Installation 
sting Systems 


of EX 
DS 
OF MAJOR BR RAN 
MEMBERSHIP & ACCREDITATION 


STO 
BCSE FULL 


Supplier of products from: 
[ | ELECTRONIC 
in] AUSTRALIA 


PLASMATRONICS 


^w smart regulators 


SHARP 


solar panels 


Rear 27 Lyttleton St., Castlemaine 3450 Phone: 03 5470 5890 


Iw. 


Norural paints 
WE pal eae 


Most paint products are made using harmful 
synthetics that give off poisonous fumes. 
Since 1985, BIO Products have manufactured and 
perfected products using all natural and non toxic 
ingredients, making them safer to use, safer to live 
with and more environmentally friendly. 

Available in a variety of colours for inside or outside. 

See our website or contact us for free information and 


a colour brochure. 


Man 
pass? A- 


- owne 
° Wallpaints 
* Enamel Lacquers 


Varnishes Bio Products Australia 
Oils 25 Aldgate Terrace 
Thinners Bridgewater SA 5155 
Waxes www.bioproducts.com.au 


Freecall 1800 809 448 


didam: TOILETS 


| ° SAVE YOUR WATER 


* CONSERVE YOUR 
| ENVIRONMENT 


e RECYCLE YOUR 
| WASTE 


Clivus | ul 


> Save 's household aids 
> No chemicals or odours 
> True composting process 


> Residential & commercial 
models available 


CLIVUS MULTRUM AUSTRALIA 
The proven alternative Australia wide for 30 years | ; 
For FREE 15 PAGE INFO BOOKLET Ph 1300 138 182- 


or visit www.clivusmultrum.com.au 
T1L1636983 


Introducing....Australia's First 
Toxic Free, Environmentally Safe 


DISHWASHING TABLET! 


Do you know what type of toxic chemicals are in 
Dishwashing Tablets? | researched them and 
was horrified with the findings, and we are 
washing our dishes in this caustic dangerous 
cocktail. 


This prompted me to develop Miracle Wash Eco 
Dishwashing Tablets.... 

[V] Non Toxic 

[v] Environmentally Safe 

[V] Economical 

i Fragrant Free 

[VÍ No Wasted Wrapping and Packing 
Just pop one in and turn machine on, its easy and it works! 


30 Tablets for ONLY $12.95 (plus p/h) 


To read more and see the results go to... 


www.miraclewash.com.au 
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ARDEN RECIPES BY [3 


NOT IN SEASON YET? YOU'RE KIDDING 


The slow food movement may have spread throughout the world, but Gary, from 
Daylesford, Victoria, finds there are still a few unreconstructed attitudes in the most 
unlikely places. 


Photos: Pete Swan Photography pete@peteswanphotos.com 


UST putting a few things into the tackle box for a bit 
of redfin eradication when the phone rings. 

Four hip young Melbourne chefs are here, just ar- 
rived in my village, they say, as they introduce them- 
selves. Done our training and been working for years 
in top end establishments, they say, doing clever, fancy 
stuff too, but it no longer feels right; say they want to get 
more real, they say, more connected, they say; want to 
do a feature event to kick off the new direction, involve 
unusual fruits and preparations, could I point them in 
the right direction, could I help them get some medlars, 
for example. 

Sure, I say, medlars will be ready in about six weeks, I 
say, when is your event? 

Next month, they say, then, a pause, but we're here to 
get them today. Yes, I say, I understand that but medlars 
aren't ready today. Today you can get elderberries and 
blackberries, having their best seasons in years, maybe 
some cherry laurel. Mmm, they say, but we want med- 
lars, we've already written the menus, we want medlars, 
we've driven all the way here, why can't you help us to 
get medlars? 

Look, I'm not trying to be a smart alec here, this is 
exactly the kind of issue the slow food movement likes to 
address. These guys are used to dreaming up menus to 
advance their own technique and reputation (hopefully 
pleasing customers along the way) and do so in a vacu- 
um that is completely disconnected from the realities of 
food production. They are used to ringing a supplier and 
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saying blanched asparagus and two days later getting 
blanched asparagus. It doesn't matter that it’s the mid- 
dle of a southern winter and the asparagus comes from 
America, someone else (probably the future) is paying 
the carbon cost. 

In fact, I felt it necessary to remind these fellows that 
the season had been very ordinary, really, and, in fact, 
the medlars might even be eight weeks away. 

They really found this quite amazing, like brand new 
news. I had no sense from them that they were aware of 
the year’s growing difficulties at all. 

By the way, they were lovely blokes, one and all; I 
gave them contact numbers for a few farmers, we went 
out and had a couple of beers after, and I think they 
started to get a sense of the real. I wish them all the best 
on this journey they've begun. 


SOFRITTO 


For those who don't know already, in Italian cookery a 
sofritto is a collection of ingredients, principally garlic 
and onion, which are finely cut and sautéed. This then 
forms the base from which the final dish arrives. 

I used to work near this café whose cook would ar- 
rive half drunk still at 9 am, walk into the kitchen and 
immediately begin to burn some garlic on his stove. 

I've no idea what he was actually trying to make. 

The acrid fumes would permeate across the road to 
us; it nearly sent me spare. The torture ended when he 
finally went on to new horizons. 


m] 


Adding rice to the sofritto. 


For mine, any decent risotto begins with 
a good sofritto. The onions and garlic must 
be soft and lightly coloured only; if too dark 
the bitter flavours will dominate all other 
additions. 

And the streetscape. 


1tbs butter and 1 tbs olive oil 
lonion, finely chopped 

1 garlic clove, finely chopped 
1 good carrot, finely diced 

1 stick celery, finely diced 


1. Warm butter and oil in heavy pan over me- 
dium heat. 

2. Add onion and cook gently until soft. 

3. Add garlic, stir and cook gently until soft. 
4. Add other veg and cook gently until soft, 
working the base of the pan to make sure it 
doesn't burn and all the caramelising fla- 
vours are stirred well through. 

5. You can proceed straight on to finish the 
risotto or, if using for a dinner party, for 
example, make the sofritto up to 2 hours 
earlier. Just remember to reheat very gently 
before proceeding with the rice. 


A tray of three-colour beet risotto cake. 


THREE-COLOUR BEET RISOTTO 


I really like the beet baking method listed below. The resultant veg are 
glossy and smooth with maximum flavour retention. 

For the traditionalists, carnaroli rice makes for a wonderful, 
creamy texture, though it can be more difficult to find. Arborio seems 
to be a far more common variety. You can also substitute spelt, barley, 
or farro. A little extra liquid is usually required. 

To serve 6 

Sofritto as listed 

500 g rice or other 

Up to 1.5 litres stock 

2 tennis ball-size red beets, 2 chiogga, 2 golden 
1. Trim beetroots, rub skin clean and place in a tight fitting oven pan 
with a cup of very hot water. Cover and place in a moderate to hot 
oven about 1 hour or until a cake skewer passes cleanly through. 
2. When cooked, transfer into a dish of cold water. This will allow 
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When he's not fishing Gary runs Spade 
to Blade Catering in Daylesford, Victoria, 
preparing the very best and freshest 
organically-grown foods from the many 
great farms in the district. 
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you to slip the skins from the beets with your hands 
or gently with the back of a knife. Cut into small dice 
but keep separate so the colours don't bleed into each 
other. 

3. Meanwhile, add rice to warm sofritto and stir 
through to coat the grains with pan juices. Add stock 
1 cup ata time, stirring patiently as the rice absorbs. 
If desired, add hot stock, particularly if making a large 
batch as the take up rate will be improved. 

4. Repeat until all stock is absorbed or the rice grains 
when halved show the merest spot of chalky white in 
their centres. You are looking for a more dry-type fin- 
ish with this risotto. Add salt, pepper and parmesan 
cheese to taste. 

5. Press risotto into an oiled pan between 4 to 5 cm 
deep, scatter the three-coloured beets on top and 
lightly press into the rice. 

6. Serve wedges immediately, or let cool, cut with 
small biscuit cutter and present as a stylish canapé 
(see photo). Can be served warm or cold. 


Three-colour beet 
risotto cake canapé. 
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You'll find that the risotto doesn't re- 
ally use too many beets so use the lefto- 
vers to make a simple salad. A subtle but 
effective trick is to cut each differently 
coloured beet in a different fashion — half 
moons for the red, batons for the yellow, 
discs for the chiogga, for example — to 
really bring out the distinction between 
these beautiful veg. 

Toss with some olive oil, seasoning 
and some homemade cider vinegar then 
sprinkle a variety of toasted seeds to give 
a really elegant finish. 


I did eventually get to the water on the 
day of that phone call. 42 redfin landed, 
and the waterway the better for it. 
I wonder how redfin with medlar jelly 
Mixed beet salad with toasted seeds. Cheers, Gary. 


EEE em Utm 
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NOT JUST WEATHER — 
WEATHER EVENTS 


Wow, wheeoo, what a year!! In the last issue, I was asking 
Huey to stop sending it down. That column was written 
before the Queensland and Victorian floods, before the 
wettest rain event I've ever recorded, before Cyclone Yasi, 
before the Christchurch and Japan earthquakes, and my 
heart can only go out to all of you who are still coming to 
grips with those catastrophic events. 

Some friends own a farm near Kerang, in northern 
Victoria, and two months after the deluge still have wa- 
ter in their paddocks. What does two months of inunda- 
tion do to your existence? How long does the land take to 
come back to some sort of productivity? What happens to 
the earthworms? And if we get normal' winter rains, and 
cold, will the land flood, and what does that do to conven- 
tional spring growth? As I write this around the equinox, I 
wonder, trivially, when my tomatoes are going to ripen! 


WINNERS AND LOSERS 

As befits the title of this column, I decided to ask perma- 
culture practitioners around the traps what their impres- 
sions of this season had been. Overwhelmingly, their 
answer was "abundance". I had a chat to Su Dennett, 
David Holmgrens partner, and she confirmed my ob- 
servations of explosive growth everywhere, with several 
interesting variations. We both noticed far fewer rabbits 
than before. Maybe they drowned in their burrows, or 
the moist conditions favoured the spread of myxoma- 
tosis. We both noticed less diversity in the native bird 
population. We have had very few rosellas around here 
this year, but the cockatoos are by far the biggest preda- 
tor of my apple trees this year. I've also been pleasantly 
surprised at the disappearance of the feral blackbird this 
year, but we do miss their addition to the dawn chorus. 
Come to think of it, the dawn chorus is very diminished 
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right now in March. Is that normal at this time of year, 
or am I more sensitive with all that's happening around 
us? Small birds are still present, but it seems in few- 

er numbers than last year. Spiders are EVERYWHERE! 
Insect life is simply overwhelming. Cobwebs appear 
overnight to tie all our equipment to their shelters. 

Su also reported an absence of ravens, which have 
attacked their goose eggs in the past. She noticed more 
than ever the presence of moulds everywhere, obviously 
due to increased moisture levels. Local vignerons are 
having major problems with fungal diseases this year. 

Su Dennett introduced me to a rather remarkable 
book titled Radical Homemakers by Shannon Hayes, 
subtitled Reclaiming Domesticity from a Consumer 
Culture. Google the title, read interviews with Shannon, 
then go to www.holmgren.com.au and look for the book 
in "Publications". 

Su comments that the book gives value to all women 
who decide to stay home. She says “Permaculture is very 
empowering for some women and children — it gives 
the ability to keep contributing to society and allows 
children to educate themselves." I joined the rat race 
and work in Melbourne two days a week, because I actu- 
ally like it (don't ask!), but I see nearly all my colleagues 
working hard for long hours, to pay for items they think 
they need and go home to be entertained by TV that ex- 
ists to sell them more stuff they don't really need. Hayes' 
book gives a way out from such drudgery. 


THE CROPS 


Back to living lightly on this land. The nashis this year 
have been large, but very ordinary tasting (incidental- 
ly, my spellcheck doesn't recognise the word "nashis", 
and instead offers “hashish”... ). A friend of my daugh- 
ter described their taste as "crisp air"... rather poetic ... 
but a slice of ripe nashi with a thin sliver of really sharp 
cheese is simply divine. A wonderful juicy combination 


of texture and taste. 

We've also noticed that vegetables and fruits don't 
keep nearly as well this year. Tomatoes, which in the past 
have simply continued to ripen on the vine, have rotted. 
Basil withers and goes black within a couple of hours, so 


Alice on the 
daily berry 
hunt. 


Olivia and Kristin (rear) 
at either end of one 
year's growth on a 
thornless blackberry. 


we've frozen a lot of pesto. It has been a continual battle 
against white cabbage butterfly this year, with thousands 
of the little rascals laying eggs on the brassicas. Judicious 
use of 'Dipel' has kept the damage in check, and the 
broccoli is just starting to be good. Three large crops 
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but I’m not holding my breath. 


I watched as my triffid-like thornless blackberry shot 
out three huge eight-metre-long primocanes in one sea- 
son. Fortunately, the berries are rather gorgeous IF you 
let them ripen fully on the vine and cover them against 
birds. I look forward to the crop on those canes next 
year. The apple crop has been huge, but slow ripen- 
ing, and very attractive to the flocks of cockatoos. Lots 
of netting used! Greg Coates also reports huge crops of 

everything in his beautiful caged permaculture, but says 
he's having a battle against mice in his corn crop. 

If nothing else, this year's growth has reinforced the 
point I keep making to you all in planning your perma- 
cultures. Choose your trees wisely, and don't hesitate to 
remove those that are threatening to get too big. We've 
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A timely 
reminder 
to prune 
your 
nashis 
before the 
fruit gets 
too heavy. 
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The twenty-year-old poplar is going to have to-go, too. Its roots extend more than twenty-five metres into my prime growing 
area, as shown by the shorter corn nearer the tree. 

of sweet corn this year are ripening very slowly, but the 
nights are getting cooler. The first batch, planted in early 
November, has struggled through this wet/cool/interest- 
ing year, and is now almost OK, a month after the packet 
said it would be ripe! But the next two batches, planted 
two weeks later, to avoid cross-pollination issues, are 
struggling to ripen. We may still have an Indian summer, 


left a few too long, and they're going to be very difficult 
to control. Two thirty-year-old gums that we planted as 
seedlings are now nearly a metre in diameter, and almost 
impossible for a thirty-year-older owner to fell safely, 
when their height threatens buildings. And they've just 
got a lot bigger this year! I'm off to pick a few cobs of 
corn for dinner. 
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CHOOK FEEDERS 


„are made to save you time |. 


and money by eliminating the. 
need for daily feeding and 
stopping the significant 
amount of food lost to rats, 
mice and wild birds. These 
are the ideal feeders for 1-50 
chooks, allowing you to enjoy 
the goodness of your own 
farm fresh eggs without 


attracting pests and their Stands on platform 

associated diseases. # Strongly constructed with 

GRANDPA’S FEEDERS, galvanized steel 

Jud and SU New v' Water proof 

ealand for over 12 years, / 

have become hugely popular ALON a pRa VAS pp 

and are now considered rge holds 18kg $275 *p&p 

standard equipment for Satisfaction Guaranteed or 

keeping poultry. Money Back! 

For happier, healthier more productive chooks contact; 

www.grandpasfeeders.com.au 
Ph: 0406 154 274 E-mail: chooks@grandpasfeeders.com i 
Postal; 341 Barwon Heads Rd, Marshall, Victoria 3216 "i 


FOR SALE: Unique & Beautiful Home & Studio 
with River Frontage - 


Completed in 2007, this enchanting, sustainable lifestyle home & property 
F, yi S * T al "ln ^ 


exudes warmth, tranquillity 
solitude without complete isolation. 


Wyndham township is 6kms away, es 
a 


Pambula 25 mins & Merimbu 
airport 30 mins away. The property 
is situated on a NE facing 20 acre 
block bordering a NP with a 50m 
long permanent waterhole. The 
SE-Asia inspired eco-friendly 2 
bedroom cedar & adobe home is 
a solar passive open plan design 
which features exposed native 
hardwood beams, polished timber 
floors, a large modem bathroom & 
spacious kitchen with a commercial 
stainless steel gas oven. The house 
has a second storey, high ceilings, 
large windows & a bright & spacious 
living area with a Lopi s/c woodfire 
heater. 


Powered by a $20K stand-alone | 


solar-power system, the home 
uses solar, gas & wood to meet all 
its energy needs. Accompanyin 
the home is a charming stone 
adobe loft studio & 9X9 metre shed. 
Features also include a beautifully 


landscaped large enclosed garden | 


area with paving, stone masonry 
& terraces, 50,000 litres of water 
Storage, 4 acres cleared & fenced 
& a ful Y enclosed vegie garden and 
chook house. 


The house has broadband access & school buses run to Pambula/Eden/Bega 
for both public & private schools. Many digital photos of the home & property 
are available for viewing through request via email: indigo1 @optusnet.com.au. 


All enquiries ph: (02) 6494 2860 or mob: 0416 649 388. Price: $495,000.00. 


Hate Constantly Feeding Them? 
Rodents and birds eating their food? 


GRANDPA'S. 


‘Australia’s first | 
interactive fruit tree | 
search online” 


Cityfood 


Growers 


Automatic chook feeder 


wv Feeder lid opens when chook 


Far South Coast, NSW. 


1300 4BIRDIES (1300 424 734) 
Email: sales@birdiesgardenproducts.com.au 
www.birdiesgardenproducts.com.au AUSTRALIAN MADE 
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Bie: 
SOLA 
PANELS 


Can you make your own solar electric 
panels? Dave Mann did. In the first of this 
two-part series of articles Dave and Bec, 
of Margaret River in WA — the inspiring 
young couple who featured on the cover 
of EG 154 — describe how they made 
four solar panels to power the devices in 
their mobile home. 


EADERS may remember the feature article from 
the Earth Garden summer edition (EG154) on 
our eco-house truck. 

Well, there was some interest in how we made our 
own solar panels and this article has sprung from that. 
We hope it will be of use to good folks out there, harness- 
ing the power of our glorious sun DIY-style. | 

We have been really happy with the performance of 
our four homemade solar panels. 


WHY DIY? 

The main reason we decided to make our own panels 
was the significantly lower cost involved compared with 
commercially-manufactured panels of the same wattage. 
It works out to be about a quarter of the price. Secondly, 
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there is a certain satisfaction in making something your- 
self that you use every day for your power and that was 
built out of everyday easily-available items. 

Dave had always wondered if it was possible to build 
your own solar panels. He looked into it and found that 
there was a heap of info available online. We had more 
time than money at the time. 

Dave's 'electrickery' experience from making electric 
guitars was also handy. So, armed with that, Google, and 
a sense of adventure we gave it a go. 


WHAT YOU WILL NEED 


* Solar cells; 

e bus wire and tabbing wire; 

* plywood,3- 6 mm; 

* hardened glass or perspex; 

* aluminum U channel, for edging the panel (hardware 
store); 

e pop rivets, or stainless steel screws; 

* paintfor sealing the timber; 

* soldering iron — good quality 30 watt minimum; 

* solder and flux pen; 

* silicon for sticking the cells down; and a 

* multimeter for measuring volts and amps. 


WHERE TO GET THE MATERIALS AND 
HOW MUCH DO THEY COST 


The main ingredient for solar panels is the solar cells 
themselves, and the best/cheapest place to source these 
was eBay. 

Solar panels consist of a series of solar cells all sol- 
dered and wired together. The price varies depending 
on size but it works out to be about one dollar per watt. 
The ones we used were about 1.5 watts each and so were 
a dollar fifty. The tabbing wire works out to be between 
twenty to thirty dollars total (most sell in quantities 


enough for one panel). This tabbing wire is used to join 
the cells together. You need bus wire to join the strings 
of cells together, some solder and some flux. Don't wor- 
ry, most of the online sellers on eBay will sell this gear via 
a one-stop shop. 

You will also need silicon, strips of wood, plywood 
backing, perspex or hardened glass for the cover, screws, 
rivets to join backing to cover, strips of wire and a little 
paint to seal the wood. 

These remaining items are readily available at any 
hardware store but always try and get what you can at 
the salvage yard or better still from the tip. You should 
get out of these costs for under a hundred dollars. You 
do need, however, to spend a bit more on your solder- 
ing iron. Itis worth getting a good quality one (as Dave 
learned the hard way). It should cost between fifty and a 
hundred dollars and be a minimum of 30 watts. 


TIPS, TRICKS AND THINGS TO 
REMEMBER 


We repeat. Get a decent soldering iron. This was a sore 
point in Dave's experience. He went through about four 
of them. Apparently they don't make em' like they used 
to. So spend the money and save on headaches. 

Remember the formula Watts = Volts x Amps. 

Each solar cell is about 0.5 of a volt. The amps vary 
from 3-5 amps per cell. To charge a 12V battery you 
need around 36 solar cells as a guide. 

You want to ensure that the materials you use, espe- 
cially the ply, will be waterproof. 

Important: if you get stuck or confused by any of these 
instructions there is a wealth of info on the net from peo- 
ple who have done it all before — that is what we did. 

A great website resource is GreenDIYenergy.com or 
just search for similar terms and you'll get loads of pic- 
tures and handy info. 


DEHYDRATORS-NUTCRACKERS-SEED SPROUTERS-WATER PURIFICATION-DISTILLERS 


Life can only com fresh live foods and 
j nutrition to assist in 
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HOME STUDY Ej 
Alternative, high quality à 


N E W Courses! | 400-- courses to study online, by CD 


Natural Health | or traditional correspondence: 
Care for Animals | 


Therapeutic 
Nutrition 
Family 
Counselling 


| Human Nutrition, Pet Care, 
Adolescent Psychology, Ornithology, 


Entrepreneurship, Photographing People, 
Self - Sufficiency, Creative Writing, 
Dramatic Horticulture, Earth Science, Event Mgt, 
Writing Marine Studies, Bookkeeping... 

Poetry .. and more! 


ACS Distance Education est 1979 
w: Www.acs.edu.au p: (07) 5562 1088 
e: admin@acs.edu.au 


WHAT ISTHE PROCESS? 


1. Plan your panel layout 

You need at least 36 cells to create a decent solar panel. 
You need to decide whether the layout will be 6x6 cells, 
4x9 cells or 3x12 cells. The 6x6 arrangement will be a 
squarer shape than the longer and narrower 3x12 or 4x9. 
It doesn't matter which way but you need to decide be- 
fore you start. We chose the 6x6 arrangement because 
the plywood we had was closer to that dimension, and 
also, the place where we mounted the panels would only 
accommodate a square shape. 

Measure one of the cells so you can work out the over- 
all size of the plywood backing and the glass or perspex 
top. For example, our cells are 85 mm x 150 mm each. 

Allowing a gap of 5 mm between each cell and a 
20 mm space around the edges the dimensions are 575 
mm x 965 mm. 

Cut your plywood or have it cut for you at the hard- 
ware store. The same applies for your perspex or glass. 
Cut some strips of plywood 15 mm wide to act as a spac- 
er all the way around the edge of the panel. Note: it's 
best if you use a weatherproof ply like marine ply, or you 
could use a PVC plastic sheet backing too — this could 
be better actually. Either way, ensure that it is water- 
proof and non-conductive, that is, that it won't short- 
circuit your cells. The more waterproof you can make it 
the longer it will last. 


2. Test each cell for volts and amps 
You need to test each cell for volts and amps before you 
begin. Discard the ones with the lowest output. You're 
looking for 0.5 volts and around 3 to 6 amps per cell. 
Different cells put out different amounts of amps but 
most put out 0.5 volts. 

The back of the cell is the positive side and the 
front is the negative side. To test: place the cell on a 
plate of aluminum or, better still, copper. Connect the 


STANLEY WOOD STOVES 


* CAST IRON DURABILITY 

* LARGE FIRE BOX WITH OPTIONAL 
HOT WATER BOILERS (HYDRONIC 
CENTRAL HEATING OR HOT WATER) 

* LARGE SELF CLEANING OVENS 

* LARGE COOK SURFACE WITH 


GROUND HOT PLATES 
* CHOICE OF MODELS & FINISHES 


“THE ORIGINAL & THE BEST” 
FOR YOUR NEAREST AGENT CONTACT: 
CASTWORKS ph (03) 9354 4666 

www.castworks.com.au 


Checking the voltage output with the multimeter. 


positive wire from your multimeter to the copper or 
aluminium plate. Go out in the full sun and place the 
negative wire gently on the front of the cell on one of 
the vertical stripes. 

You should get a reading. Now switch the meter to 
read AMPS and measure. Make sure you have 36 cells 
that all put out roughly the same amount. Because the 
cells are wired in series, the weakest cell will bring the 
whole solar panel voltage or amp output down. 


* The remaining secrets of building your own solar panels 
will be revealed in the Spring edition. 


Healthy Bread from Homes ; 


It's alittle known fact that within 3 days of milling, over 80% of nutrients 
in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this “flour” 
the many miles to bread factories and supermarkets... it's so far from what 
nature intended us to have. But there’s GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it's so simple and easy with a kitchen 
gan mill. Everyone enjoys the goodness and taste of fresh flour cooking. 

o re-claim your daily bread for a life of better health and vitality. Naturally! 


- Schnitzer. Keine ha Ws Retsel C in t^s | 
Ph 02 82057304 www.SkippyGrainMills.com.au : „Skippy 


. Mail to PO Box 747 Katoomba NSW 2780 Australia 
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GROWING SWEET CORN 


T'S TRULY satisfying wandering into your vegie gar- 
| den and picking the first cobs of deliciously sweet 

corn, from two-metre-tall plants, which were a 
handful of seeds in the palm of your hand only a few 
months before. And the flavour is amazing, far better 
than anything you'll find at the supermarket, because 
the natural sugars rapidly turn to starch as soon as the 
cobs are picked. So for maximum flavour, and cobs 
containing 22 per cent of your daily requirements of 
vitamins A and C, iron and magnesium, you'll need to 
grow your own. 
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FOOD FUNDAMENTALS 


This is the first of a semi-regular back-to-basics column on growing 
vegetables and getting the most from your back yard patch by 
gardening whiz Wendy Bartlett. She'll profile a key vegetable and 
cover seed germination, soil preparation, planting and fertilising 
and tips and tricks. Wendy, of Nairne, South Australia, begins with 
indispensable, delicious and nutritious sweet corn. 


And you don't need much space, which is great news 
for the space-challenged back yard. All you need is a 1.2- 
metre-square patch of dirt and you're in business. The 
key to good-sized cobs of deliciously sweet corn largely 
depends on three things — rich, deep, organic soil, plen- 
ty of water and successful pollination. 

Sweet corn, being a cereal crop, demands warm, 
moist conditions to grow rapidly, its massive shallow 
root system quickly spreading out beneath the soil. We 
eat immature corn, but if left to dry on the plant, there 
are varieties for making popcorn, grinding into cornflour 
and even multicoloured cobs, which make excellent or- 
naments to hang about the house. 


KNOW YOUR COB 


Open pollinated varieties (OP) — tradition- 
al sweet corn flavour but need to be eaten 
soon after picking as sugars convert to starch 
rapidly. 


Hybrid sugar enhanced (SE) — cobs have 
higher sugar content and are more tender so 
can be consumed raw. There is no need to 
isolate an SE crop from traditional corn crops 
to avoid cross-pollination. 


Hybrid supersweets (SS) — have the highest 
sugar content and the conversion from sug- 
ar to starch takes longer, which is why these 
varieties are often found in supermarkets. 
Seeds will not produce supersweet flavour if 
crops are allowed to cross-pollinate with OP 
or SE varieties. They need to be isolated by 
sowing ten days after OP or SE crops. 


Female immature cobs with receptive tassels. 


Ideally, soil preparation should take place a month 
prior to sowing seeds during late spring. Corn re- 
quires wind for pollination, so be sure to choose an 
open, sunny position of at least 1.2 metres square 
which is protected from damaging strong winds. 
Corn loves a neutral, humus-rich, well- 
drained, deep soil, but will tolerate some acidity, 
so dig in plenty of compost and animal ma- 
nure into the top 30 cm of soil. I prefer to plant 
a green manure crop during autumn, like broad 
beans or clover, to enrich the soil with nitrogen. 
This is slashed during early spring and the mate- 
rial is partially dug into the soil, covering it with a 
layer of horse manure, a sprinkling of wood ash, 
and compost. At this stage the earthworms take 
over by devouring the material and depositing 


Male flowers ready to shed pollen. 


A poorly pollinated corn cob. 


their fertiliser, also known as worm poo, in the channels they cre- 
ate as they work their way through the moist soil. 

But if you don't have the space in the garden for an over- 
winter green manure crop, a month before sowing incorporate 
a couple of handfuls of blood and bone, a little wood ash (cheap 
and easily sourced from a wood fire), or if you don't have wood 
ash, toss in a good handful of sulphate of potash into the soil 
to improve flower and cob production and the overall health of 
plants. Good soil preparation should provide most nutrition- 
al needs during growing season, but apply liquid fertiliser (like 
Seasol) after male flower and female silks appear and then repeat 
fortnightly during the growth period for best results. 


This can be done after September in tropical and sub-tropical ar- 
eas and late November or December in cool temperate areas. Use 
fresh seed each year as it rapidly loses viability. If seeds are sown 
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Wendy mulches between her 
corn plants with lawn clippings, 
compost or shredded hay. 


i MC 


into a cold soil, germination rates are poor and plants 
may be susceptible to insect attack and disease. Having 
learnt the hard way — seeds rarely transplant well — re- 
sist the urge to plant until soil is warm. 

To assist pollination, sweet corn is planted in blocks 
of rows so the wind can move freely between plants, 
causing the pollen from male flowers to drop down onto 
the female part of the plant — the receptive tassels or 
silk. Avoid planting different varieties within three 
metres of each other because cross pollination can spoil 
cobs, which is especially true for super sweet varieties. 

I begin by digging trenches about 10 cm deep and 
planting three seeds in a triangle at 25 cm intervals along 
a 1.2-metre row. I plant four rows like this and every two 
days plant another four rows, eventually building up the 
area into my 1.2-metre-square block. This method in- 
creases pollen production time within the block, resulting 
in continuous pickings of cobs over a three-month period. 

Once the seedlings are about five cm high, the 
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strongest one is left to grow while the weaker ones are 
cut with a knife at their base. Mulch between plants with 
lawn clippings, compost or shredded hay, which I source 
from the chook yard where the girls have kindly ripped it 
up for me. Mulching helps to maintain soil moisture, a 
constant temperature for the worms to work and reduc- 
es competition for water by weeds. 

When you notice roots growing out near the first 
node (joint) above the surface, hill up soil around each 
node to encourage further root growth to increase nutri- 
ent and water uptake. The space between the rows now 
becomes the irrigation trench. Bank up the end of each 
trench so water can't escape. Sweet corn requires 25 mm 
of water a week for a healthy, productive crop, so pour a 
bucket of water into each trench once a week — more 
often if it's really hot. 

There are variations between different varieties and 
harvesting times but you can expect to be picking corn 
from 88 to 110 days after sowing. 


WHAT CREEPY CRAWLIES TO WATCH 
OUT FOR 


Corn worms, the larvae of a moth, can be a problem dur- 
ing early growth, hiding beneath the sheaths of the de- 
veloping male flowers and the cobs. If they destroy the 
male parts of the flower responsible for pollen produc- 
tion, the whole crop could be wiped out. Check the de- 
veloping male flowers regularly and the developing cobs, 
and if worms are found, dust the area with Derris pow- 
der once weekly until they are under control. Or do what 
Ido — give your chooks a treat and feed worms to them. 
You could try spraying with Bacillus thuringiensis (Dipel 
or BT - a biological alternative to pesticide) or, using a 
syringe, apply vegetable oil into the neck of the cob to 
smother caterpillars. Aphids can be controlled using py- 
rethrum spray and beer baits work well in keeping slugs 
and snails at bay. 


COMPANION PLANTS 


Sweet corn is a friendly plant and loves being near 
pumpkins, melons, cucumbers, peas, beans and, on the 
outer edge of the block, lettuce, peppers or capsicum 
and summer squash. 

If all goes well you should be pulling off giant cobs 
of corn two to three weeks after flowering. Wait until the 


Earth Garden Cottage 


Holiday 
Rental 


Fancy a restful 

weekend in the 

hills of central 

Victoria? 

The Earth Garden + — a 
Cottage is now available for weekend (or longer) holidays. Located 
on a quiet street next to the Earth Garden office at Trentham, less 
than one hour from central Melbourne. 

The Earth Garden Cottage is on one acre surrounded by olive 
and apple trees, in a small street that leads directly onto the 
Powerful Owl Walking Track. It is ten minutes walk from Trentham's 
shops and the famous Red Beard organic bread bakery/café 
(country Victoria's "best new food store" says The Age). 

A Ned Kelly wood heater, extensive library of books, and a large 
sunny deck all add up to a pleasant weekend in this Edwardian 
cottage, just a short drive from Daylesford and Hepburn Springs. 


Bookings at: 
www.earthgarden. 
com.au/cottage/ 
Ó cottage.html, 
| or phone 
(03) 5424 1819. 


silk at the top of the ears turns brown and dries out, peel 
back the top of the sheath and dig your fingernail into a 
few kernels. If the milky liquid is white they are ready to 
pick. To remove, simply pull downwards on the cob and 
twist off. 


MY FAVOURITE VARIETIES 


I like to grow varieties like Honey and Cream — a su- 

per sweet variety ready in 88 days. Dwarf F1 hybrid is a 
cold-tolerant, sugar-enhanced corn which is one of the 
earliest to fruit and is one metre shorter, so it doesn't 
shade nearby crops (great for small gardens). It is ready 
to pick in 96 days. Golden Bantam is an open pollinated, 
heirloom variety ready to pick in 98 days. Seeds can be 
sourced through Digger's Seeds and the Golden Bantam 
can also be sourced through Eden Seeds. 


Spring is nearly here so don't forget to put 'sweet 
corn seeds' on your shopping list. And in a few short 
months you'll be wowing your family and friends 
with the best, super-sized and sweetest corn in the 
neighbourhood. 


* A variety of sweet corn seeds are also available through 
The Good Life Book Club by phoning (03) 5424 1814, or 
visit www.goodlifebookclub.com for secure web ordering. 
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RECENTLY ran a workshop at San Remo, in the Lions 

Park, where the large high tech oven was to remain as 

a community facility. It is eventually to be rendered, 
with an extended chimney, which will pass through a 
large covering pergola with seating all around the oven. 

One of the organisers, from the Foreshore 
Committee, who had been to one of my earlier work- 
shops, asked me well in advance if he could buy the low 
tech oven. I agreed immediately as it eliminated the 
need, and anxiety, in looking for a buyer. I suggested he 
bring his trailer with four tyres as cushion and we would 
load it on with eight of the participants as lifters. 

I also suggested he arrange for a similar eight to off- 
load the oven, when he got home, to march it into its 
permanent position. 

I was a bit perplexed when he said a team of lifters 
wasn't necessary as he had no access to the back of his 
two-storey house. 

Ithen asked why he had bought the oven if he 
couldn't get it into his back yard but he had already 
planned for this — see the photo below right! 


All together now: loading the oven on to the trailer the hard way. 
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ALL FIRED UP 


WOOD-FIRED OVENS Q&A 


. Over the past seven years, Alan Watt, Australia's oven-building guru, 
of Tanja, New South Wales, has been conducting wood-fired oven 
Pes hops, where the full gamut of oven-building questions pop up. Alan 
_ invites your questions on any aspect of oven design, construction and 
operation. You can email him at editorial@earthgarden.com.au. 


I've had a workshop where the oven had to pass right 
through the house from the back yard. On another occa- 
sion the oven had to descend a flight of steps, and, a couple 
of times, pass over a retaining wall — but I've never had 
one to be shifted by a massive crane. The oven weighs 
about 400 kg and normally takes eight people to lift it. 


WOOD-GAS HYBRID OVEN? 
Hi Alan, 
We live in far north Queensland in the rainforest where it 
is quite wet for half the year. I had this idea about mak- 
ing an oven — wood-fired of course — but also to design 
it to take a gas burner for when there is no dry wood. 
Thus the idea is for a hybrid oven. A hybrid would mean 
we can use wood when the weather is dry and we have 
wood that is dry enough to use — and gas if it's wet or 
we're short of time. 

Have you ever heard about anyone going this way? 
Do you have any suggestions, or ideas about whether it 
would or wouldn't work? 
Much appreciated, Jo. 


Crane power - unconventional but effective. 


Hi Jo, 

Ihave seen a number of examples where a gas burner (or 
burners) were installed in a wood-fired oven but, gener- 
ally, they are introduced as a means of pre-heating the 
oven or supplementing heat to the fire in the oven rather 
than the exclusive form of heat. 

As a single source of heat you are probably only go- 
ing to duplicate the qualities you have in a standard 
home oven. 

The problem you have if directing gas heat to a nor- 
mal wood-fired oven is that it is difficult to heat the floor 
like a fire that sits directly on the floor and you eliminate 
the ability to get a nice crispy, even slightly scorched, 
base to a pizza. You also lose the subtle flavours that a 
wood fire imparts to a pizza. 

For occasions where the fire/coals are removed from 
the oven and you are only using the residual stored heat, 
for breads, roasts, casseroles and so on then gas heating 
is more appropriate as an exclusive form of heating but 
the low floor heat can still present a problem. 

There are a number of commercial, so-called 'pizza 
ovens, which are heated only by gas but the design in- 
corporates an under-floor gas burner and the heat then 
surrounds a muffler box (where you place the pizzas) 
and is exited through a chimney at the top. They are no 
more than a glorified standard gas-fired home oven. 

As a standard procedure during our workshops we 
have to gradually dry the clay mix dome of the low tech 
oven and empty it of the sand which gives us the shape 
over which the 50 mm clay mix layer is built up. This has 
to be a slow procedure to prevent a collapse of the dome 
yet quick enough so that it is ready for cooking in the 
next day for breads and a pizza feast. 

The procedure is gradually removing the sand 100 
mm a time, at intervals, and placing a gas ring burner on 
the floor to heat the exposed dome. 

Usually by 9 pm we have removed all the sand. The 
burner, at low heat to prevent a steam explosion, is left 
in the oven about two-thirds back. This gradually dries 
most of the steam from the clay mix and, by lor 2 am, 
the burner is turned to full until the morning. 

This takes the temperature to about 150°C by 7 am, 
when timber is introduced on top of the ring burner and 
the burner remains until the wood can burn comfortably 
on its own, as there is a risk the heat will melt the flexible 
gas hose. The burner is removed and the oven becomes 
exclusively wood-burning — in effect a 'low tech gas-as- 
sisted wood-fired oven’. 

In your case, Jo, I would introduce two burners 
(there are plenty of kiln burners that would do) through 


The problem with gas heat in a normal wood fired oven is 
that it is difficult to heat the floor like a fire that sits directly 
on the floor. You can't get a nice crispy, even slightly 
scorched, base to a pizza. You also lose the subtle flavours 
that a wood fire imparts to a pizza. 


small holes on either side of the oven, at floor level, just 
behind the door opening, facing the back of the oven 

(I am envisaging a round or slightly oval domed oven 
which is the best shape). 

The flame path would be across the floor to the back 
of the oven, then it would be drawn over the full length 
of the dome to exit via the doorway of the oven or the 
chimney just before the doorway. 

You could even dry wood stacked near the mouth of 
the oven before it reaches ignition point. 

Wood can then be placed in the centre of the floor to 
be set alight by the gas burners to heat the floor and then 
pushed to the back where it can take over as the only 
source of heat or is partially assisted by the turned-down 
gas burners. 

I hope that answers your question and if you go 
ahead with such a project let me know how it goes. A 
few photos would be appreciated, as well. 

Regards, Alan. 


CORRECTION 


One answer in my last story (EG 155) may confuse read- 
ers. Thelast line of the answer to the question: "Where do 
you get good clay and how do you know if it will be suit- 
able?’ refers to ‘the above mix’ but there is no ‘above mix’. 

The mix is equal parts of sieved dry plastic clay, 
sharp sand and stone dust (crusher dust, cracker dust, 
quarry fines) plus 10 per cent ordinary builders’ cement 
(Portland cement). 
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THE UR 


WHAT'S Y 


THE EARTHQUAKE 
DEFENSIVE HOUSE 

The recent earthquake tragedies in 
New Zealand and Japan have had me 
ask, "How can I help?" Some peo- 
ple may need to rebuild in much the 
same location. Perhaps I can help 
them to improve safety in the event 
of future earthquakes. While Japan 
is unlikely to have many readers of 
my column, New Zealand is another 
thing. My Kiwi friends, I hope to be 
of some benefit to you. 

I found several experts and they 
kindly gave me advice, although of 
course they are not in any way re- 
sponsible for my opinions. 

One is Professor Colin Taylor 
of Bristol University in the UK. He 
pointed out that the average dis- 
placement force of a large earth 
movement is about 0.3 g. At the epi- 
centre of the Christchurch quake, 
peak horizontal accelerations were 
around 1.4 g and vertical around 1.6 
g. So, hopefully, any future earth 
movements are likely to be less vio- 
lent. Let's get it straight: NOTHING 
will survive certain things. If a whole 
mountainside starts sliding, or if 
a great crack opens up under your 
house, or a nearby skyscraper falls on 
itthat's it. House is gone, and hope- 
fully you were not at home. 

All the same, you can build a 
house that has a better chance than 
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most of surviving earth movements. 
Here are two approaches. 


REINFORCED EARTH 
HOUSE 

Keith Smith and I described one such 
construction technique on pages 
32-34 of the Earth Garden Building 
Book: Design and Build Your Own 
House. There, we labelled it as cy- 
clone-defensive, but actually the 
same structure will be earthquake- 
defensive too. I have found a book, 
available as a free PDF file, which 
describes the exact same technique: 
Earthquake-Resistant Construction 
of Adobe Buildings: A Tutorial, by 
Marcial Blondet, Gladys Villa Garcia 
M. and Svetlana Brzev, published in 
2003. You can get it at: www.world- 
housing.net/uploads/ WHETutorial 
Adobe English.pdf. 

This was published in Chile, for 
the people there who cannot afford 
to build with conventional materials. 
An earth walled building by itself will 
fall to pieces if the earth movements 
are large enough, as Californian ex- 
perience has shown. 

However, the go is to reinforce 
the structure with both vertical and 
horizontal flexible, high-tensile com- 
ponents. In our Building Book, we 
described the use of a reinforced 
concrete lintel above door and win- 
dow openings, with steel reinforcing 


rods welded to the steel in the foot- 
ings and to this beam. 

In the Chilean book, they de- 
scribed the use of cane as reinforce- 
ment (I imagine they mean bamboo), 
and gave a number of other very sen- 
sible design recommendations. 


JAPANESE HOUSE 

People in Japan lived with earth- 
quakes long before modern building 
techniques came into use, and the 
traditional architecture reflects this. 
Houses were made from lightweight, 
flexible components in such a way 
that the whole structure could move 
and shake and still maintain its in- 
tegrity. Ilike the logic of this: go with 
the force rather than resist it. After 
all, Judo comes from Japan too. 

Perhaps the best place to start 
is an educational web site for kids: 
http://web-japan.org/kidsweb/vir- 
tual/house/house01.html. I found 
Len Brackett, a Californian builder 
who had gone to Japan and became 
expert in building these houses. His 
work is popular precisely because 
California is also subject to earth- 
quakes. You can visit him at http:// 
eastwindinc.com/. 

He said there is a fair bit of skill 
involved, but I am confident that an- 
yone with basic woodworking skills 
should be able to manage it. If you 
can make a solid table, you can make 


a solid post and beam house with all 
the overlaps between timbers be- 
ing proper joints. As far as I can see, 
that's the essence. 

Of course, one needs to look af- 
ter other aspects, like the thermal 
performance of the house, and fire 
safety. It is perfectly possible, and 
often done, to use the traditional 
Japanese design principles, but al- 
ternative materials such as structur- 
al plywood, metal roofing and cavity 


walls with insulation. 


Hi Bob, 

We're a young couple with a 21- 
month-old bub. Two years ago, we 
bought our first house — a 'fixer-up- 
per-er’ in the northern beaches area 
of Sydney. It's well up on the hill, 
so we're not worried about sea level 
rise. All the same, we have water 
problems. 


Traditional Japanese 
houses were made from 
lightweight, flexible 
components in such a way 
that the whole structure 
could move and shake and 
still maintain its integrity. 


The house often feels damp in- 
side, with things getting mouldy in 
the cupboards. We've bought a de- 
humidifier (that filters moisture out 
of the air), and run it overnight — it 
often pulls out 6 litres in a 24-hour 
period! We're not keen on relying on 
an electric device, although we've in- 
vested in an interactive solar system, 
and we're worried about the dam- 
age the damp might be doing to the 
structure of the house. Any sugges- 
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Timber house components are likely to rot if the soil under your floor is permanently damp. 


tions on what we can do? 
Thanks, Ella. 


Dear Ella, 

Using my magical skill of remote 
water divining, I can tell you that you 
have an underground aquifer flow- 
ing below your house. It's very close 
to the surface. The soil under your 
floor, and under any concrete slabs, 
is permanently damp. 

This has undesirable effects apart 
from unhealthy mould growths with- 
in the house. Timber house compo- 
nents are likely to rot. Also, termites 
are attracted to damp wood, and 
while it's good to look after nature, 
we don't necessarily want to feed our 
houses to it. 

The way to keep an area dry is to 
install an ambush drain uphill from 
it. That is, you need to dig down 
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a 


along the contour above the house, 
and then lead the water away to the 
side. If you have bare ground, this is 
a relatively cheap process, but even 
if you have to cut through concrete 
paving, the long-term cost of not do- 
ing it is more than the price you'll 
pay for a concrete saw and a jack- 
hammer. Such tools can be hired for 
the day, or of course you can get a 
contractor to do it. 

In the section on building a 
retaining wall, the Earth Garden 
Building Book describes the con- 
struction of a drain. The ambush 
drain is essential. In addition, it 
would be wise to install sarking un- 
der any timber floors. You use dou- 
ble-sided aluminium RFL (reflective 
foil laminate) without little breathing 
holes in it. Attach it so there is an ap- 
proximate 25 mm sag in the middle 


of each stretch, because condensa- 
tion on the underside will drip down 
in the middle, away from the joists. 
This sarking will stop water vapour 
from penetrating through the floor, 
and has other benefits: less heat loss 
in winter, and less drafts when the 
winds blow. 

Any concrete slabs should have 
had a waterproof plastic layer under 
them, but given it’s an old house, 
this may not have been done. I 
don't know of any way of post-fit- 
ting a sheet of plastic under an exist- 
ing slab, so a waterproof coating on 
the top surface may have to suffice. 
Ideally, this should be under stud 
frame walls standing on the slab, but 
again, that would take magic so we 
might have to do without it. 

Good luck, and let me know how you 
go. Bob. 


writing and expecting a et 


RATS! 

After the sixth enquiry about invis- 
ible birds eating the corn (‘they only 
come at night" or "vanish as soon as 
we look outside") I began to real- 

ise that last summers rains led to a 
mouse and rat plague: small brown 
hordes nibbling corn crops and even 
the beans where none had munched 
before. 

It is far easier to keep off a mob of 
cockies than a plague of rats. Cockies 
are finite, and fly off. Rats lurk and 
then breed more. 

All I can suggest is Bryans rat 
trap, in Earth Garden 149, or collars 
cut from old plastic icecream 
tubs, fitted onto each corn 
stalk so the rats can't climb up, 
or fit a length of polypipe onto 
the corn as it grows, again so 
rats can’t get a toe hold, ora 
territorial fox terrier prepared 
to sleep in the vegie garden. 


WILDLIFE IN THE 
VEGIE GARDEN 
Hi Jackie, 

I have a friend in Tassie who says 
her garden "is fodder for the walla- 
bies, rabbits and native bush hens!" 
Thought of chilli spray but you might 
have a better solution. The vegie 
patch is fenced off but in the rest of 
the garden anything she plants just 
gets eaten. 

Janet Dalton, Wollondilly, NSW. 


Hi Janet, 
Basically the wildlife regard her 


garden as their dinner, which it is. If 
she fences them out they wont get 
dinner, unless there is other land 
they can forage that's not habitat to 
other animals. This is unlikely — the 
world's wildlife is being fenced out, 
or killed when they try to eat on their 
own land. 

So this is where we need to make 
a choice: do we recognise animals' 
rights to share our land or fence 
them out or kill them? (Fencing 
them out is another way of killing 
them — the wildlife you fence out 
may survive if they are stronger than 
the existing neighbours and can push 


There isn't one magic thing you 
can do to keep off wildlife, but 

if you're prepared to change the 
way you look at the land, and 


the way you grow plants, 
then it's possible. 


out other wildlife in turn, but most 
bushland already sustains the opti- 
mum number of animals possible). 

For the past 35 years we've been 
working out strategies to co-exist 
with wildlife here. We have about 
800 fruit trees, 271 different fruits, 
and large areas of vegies. There isn't 
one magic thing you can do to keep 
off wildlife, but if you're prepared to 
change the way you look at the land, 
and the way you grow plants, then it's 
possible. 


There are far more techniques 
than I can fit in the column or 
mention here. Have a look at The 
Wilderness Garden, which gives many 
ideas, as well as my website (www. 
jackiefrench.com), which has a sec- 
tion on co-existing with wildlife. But 
the techniques include: 

* planting decoy trees of small, sour 
or native fruit that birds prefer, so 
they don't eat our apples, pears, 
cherries, mulberries and other 
sweet ‘human’ fruit; 

* netand prune our fruit trees until 
they're above wallaby height; 

* only grow the ornamentals that 
blacktail wallabies don't like, 
unless they are starving: lots of 
varied salvias (the birds adore 
these too), bulbs (drought har- 
dy as well) and many others; 

* put builders' mesh or wire 

netting down at the times of 

year the lyrebirds will scratch 

up the garden. This can be 

all year round in dry times 

— they love the mulch — but 

most years it's just in late win- 
ter and spring when they arc nest- 
ing. When I pull up the netting 
the soft sappy weeds come with it; 

* grow fruit in thickly planted 
groves — fruit bats and birds may 
eat some of the higher fruit that 
I can't reach but are wary of go- 
ing into the tangles of vines and 
branches below; 

* grow vines like hops, roses, 
chilacayote melons and passion- 
fruit through the trees to help 
disguise the fruit and protect 
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Winter blooming red 

hot pokers. Blacktailed 
wallabies don't like winter 
blooming red hot pokers 
— though the spinebills 
and other nectar eaters do. 


'Bounce' in the garden: the companionship of animals in NN 
your garden compensates for their damage in bad times; j 
but it is possible to plan a garden and orchard where Piri 
wallabies and other wildlife are welcome, by pruning LN E 

trees to be animal-proof, and selecting species that they voii Nar 
don't like as barriers, or other fruits as decoys. wa A 
Photo courtesy of Jackie French. 
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them somewhat from wallaby 
damage too. Possums don't like 
climbing through thickets — they 
like nice neatly pruned trees. 


* grow LOTS — intensify your grow- 


ing areas so there is enough for us 
and the animals. We have more 
wildlife per hectare here than an- 
ywhere I know, but still produce 
more calories or boxes of fruit per 
hectare than anywhere I know as 
well. Growing fruit trees in thick 
groves means habitat for animals 
and birds, too — places to shelter 
or nest. The groves also become 
a distinct microclimate, with 
protection from heat, frost and 
drought. Mists and dew collect 
on the many layers of leaves and 
trickle down to keep the plants 
alive; 

* surround fruit trees with giant 
thickly growing salvias to keep 
wallabies and possums away; 

e choose tall-growing roses like 
Rosa mutabilis or Berlina or Buff 
Beauty and net them too till they 
are above wallaby reach; and 

e we do have two enclosures where 
the veg wallabies and wombat 
adore can be grown unmolested. 

There are many, many other 
techniques. You need to study your 
land and those who live there, and 
find the techniques that work for 
you. But it can be done. In return, 
you have the endless joy of living 
with native animals. 

A few years ago I watched Rosie 
the wallaby pulling down roses for 
her joey to eat with one hand while 
she nibbled her own rose with the 
other. Then joey decided he wanted 
Mum's. He grabbed her around the 
neck with both paws and began to 
pummel her with his feet. It was the 
best spoilt kid tantrum I've ever seen. 

But Rosie took it calmly. She 
just stood up on tip toe to eat the 
highest rose of all, and ignored him. 
Five minutes later he was standing 
penitent and head down, properly 
ashamed of himself. She relented 
and passed him another rose. 


Roses bloom and fade and are 
forgotten. But I'll never forget watch- 
ing 'time out' among the wallabies. 
As I write this, two young lyrebirds, 
temporarily manic with adolescent 
male hormones, are chasing each 
other back and forth in front of the 
house. Last week I heard a mother 
quoll hiss a warning to her young. 

I share my land with wildlife be- 
cause I believe it is their land too. 
But I also believe that humans have 
evolved sharing a world rich in other 
species. If I lived in a world without 
other animals, I would be less. 


PS: I used to eat the rabbits — or 
swap them for a chook with the 
elderly neighbour down the road. 
But since our land became wild- 
life-friendly the white goshawks, 
little eagles, powerful owls, red gos- 
hawks and other predator birds have 
moved in and nest here. They keep 
the rabbits numbers in check and 
probably also keep a lid on the pos- 
sum population. That's the beauty 
of a diverse range of wildlife — the 
species do reach a dynamic equilib- 
rium. And if we tread gently — and 
with love — that can include us, too. 
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Information, breakthroughs and new ) 
energy. Feel free to email any news i 


EE. GREEN POV 


editorial@earthgard ia 


Rapid growth in solar photovoltaics has brought installa- 

tion costs within sight of US$1 per watt for large projects and 
closer to competing with fossil fuels. Prices still hover around 
US$3 per watt currently, so it will take multiple breakthroughs 
in technology, public policy and manufacturing processes be- 
fore reaching the US Department of Energy's 'SunShot' goal of 
US$1 per watt by 2017. Industry leaders say alot can happen 
in six months, let alone six years, so that goal might even be 
achievable without a major technological breakthrough. 

"Freefall is the only way to describe solar energy prices 
in the last couple of years," said Ryne Raffaelle, director of the 
National Renewable Energy Laboratory's National Center for 
Photovoltaics. That "freefall" has been driven by the growth of 
solar installations, which is no longer a small business - it is a 
$100 billion industry worldwide, he said. The cost reductions 
are so dramatic, that Bloomberg recently reported that solar 
energy could soon rival coal, while it has also become com- 
petitive during peak times in Japan and California. 

"From our standpoint, if you ask us globally, we believe 
you can get it down to $1 per watt," said Helena Kimball, 
Yingli Solar spokeswoman. 

Yingli is among China's emerging solar giants, many of 
whom have rapidly lowered costs through vertical integra- 
tion. Those companies stand to benefit from more scaling 
since the Chinese government has announced it could dou- 
ble solar capacity from five to 10 GW by 2015 in an effort to 
replace some nuclear power with sun power in the wake of 
Japan's nuclear crisis. 


First Solar's manufacturing costs per watt fell 75.5 per cent 
from $2.94 in 2004 to 75 cents in 2011, according to spokes- 
woman Michelle Friedman. First Solar also increased ef- 
ficiency of its thin film and glass solar panels to 11.6 per 
cent this year from 10 per cent in 2009. The company's 
roadmap calls for reducing the cost per watt to 64 cents by 
2014. Friedman said First Solar does not discuss the costs of 
installing its panels, however. First Solar anticipates pro- 
duction of 2.9 gigawatts by 2012. It has expanded multiple 
facilities and also plans to build a new manufacturing plant 
in Arizona. 

China's Suntech has targeted 2015 for grid parity in 
global markets. In 2001, the average levelised price of so- 
lar electricity was 75 cents per kWh, according to Suntech 
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spokesman Walker Frost. Solar electricity now costs less than 
10 cents per kWh in some regions with abundant sunlight, he 
added. Suntech is reducing costs by using less expensive ma- 
terials that are more abundant. 

"The technology also allows us to use copper in the metal- 
lization process, which has the same conductive properties as 
silver but is less expensive," Frost said. Suntech also reduced 
energy and water use at production plants and invested heavily 
in building up to 1,200 MW of wafers in-house. Wafers typically 
account for 50 per cent of a solar panel's cost. Chinese com- 
petitor Yingli also produces much of its raw materials in house, 
including about 3,000 metric tonnes of polysilicon in-house. 


Industry leaders are searching for ways to reduce costs related 
to labour, installation and public policy. SunRun, a solar leas- 
ing and installation firm, recently said in a report to the DOE 
that installation costs on residential solar power could be 

cut by 50 cents per watt by instituting a standard permitting 
process. While the industry and NREL are targeting a $1 per 
watt installation cost for large-scale installations, residential 
and rooftop solar accounts for 70 per cent of all PV deployed 
last year, Raffaelle said. 

"Most of the action has still been in small, distributed 
stuff," Raffaelle said. "That in itself poses alot of challenges 
because our power system existed under large centralized 
power station models since its inception." 

Advocacy organisations, such as Solar San Antonio in 
Texas, have been working with utility companies, municipali- 
ties and local media to encourage solar-friendly policies and 
permitting processes that encourage use of distributed sys- 
tems via feed-in tariffs. 

—Renewable Energy World 
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MORE CHOOK a Soapmaking The Natural Way 
WISDOM . Rebecca Ittner 
| $19.95 inc GST $29.95 inc GST 
AVAILABLE There are 45 ecofriendly projects in this book. 
MID-JUNE Melt and pour soapmaking is fun and easy — 


Have you ever idly daydreamed 
about keeping a few chooks 
in the back yard? Here is 
the perfect guide. This is the 
. companion volume to the 
|| phenomenally-successful 

|... 'Chook Wisdom’ which 

| brought colourful, accessible, 


you may even have all the tools you need just 
sitting in your kitchen. There are recipes using 
ingredients such as herbs, flowers and essential 
oils, to oatmeal, coconut milk and clay. So it's 
| time to get creative and make your own soap 
. recipes. 127 Bi 


chook-wrangling information Soa m 

to tens of thousands of back th SPON , n 

yard chook fanciers. vay 
In ‘More Chook Wisdom’ 


you can expand on your 

l knowledge, inspiration and 
~ _ ideas for keeping : chooks. 
= There’s natural health care, 
|» .. tips on chook pens to build or 
buy, and best of all, loads of 'user experiences' from people living 

| the chook lifestyle right here and now. Whether you're new to chooks or already 
. enjoy their delights this book will be a treasure on your bookshelf and vital in the 
chook pen. 80 pages full colour. 


| Back Yard Farmer Volume Seven Back Yard Ovens 

|... $19.95 inc GST a Volume Two . BR. 
Edited by Fiona Tunnicliff $19.95 inc GST | o 
What could be more satisfying than growing your own organic Here is the perfect guide to wood-oven 
food right on your doorstep? Need some living. Back Yard Ovens Volume Two shows 


you how other people are building bril- 
liant back yard ovens, and how you can 
too. It also shows you how to run your 
oven to create the most fun and the 
most delicious food imaginable. Cooking 
for a group of friends. or family from 
your own hand-built wood oven is one 
of life's great back yard experiences! 


inspiration and some practical know-how? 
Here it is: volume seven of this hugely | 
successful regular series of books. Real life 
stories from real life people digging in and 
enjoying a very good life. Everything from {AW} 
. . free-ranging your chooks and milking 
| your cows to growing vegies from seed _ 
; to DIY hydroponics. Back Yard Farmer 
. is all about unearthing old skills and The aromas, tips, wisdom and enthusiasm 
. developing new ones to help make the of a large band of knowledgeable contributors will guide you 
. very best of whatever space you have. 80 pages full bei along the path to wood oven nirvana. 80 pages full colour. 


Phone (03) 5424 1814, or visit: 
www.goodlifebookclub.com - | 


i 
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EARTH PEOPLE WRITE _ 


continued from page 7 


BOOKS, MORE BOOKS AND 
GOING ONLINE 
Dear Earth Garden, 

When first started to move in the 
direction of small (is beautiful), one of 
my major chores was to go through my 
huge collection of books, pulling all 
but the most significant or essential. 

I spent days sorting and pricing for a 
monster book sale. 

Now it's happening all over again! 
Everytime a Good Life catalogue comes 
anywhere near me I'm again acquir- 
ing more books! When the last Earth 
Garden (155) arrived, I plunged straight 
into the book catalogue and had or- 
dered several books before ever open- 
ing the magazine. 

I finally opened my Earth Garden 
and I have to say it looks like another 
bumper crop of stories and I'm be- 
ing disciplined enough to read a few at 
asitting so that the magazine and its 
pleasures last that much longer. 

Many thanks for your ongoing 
good work and good will. May you 
stay forever young — I think the planet 
needs you! 

PS: Could I introduce you to 
Castlemaine Independent, our on- 
line news at www.castlemaineinde- 
pendent.org - a wonderful mirror on 
Castlemaine, Victoria and world do- 
ings, issues, and culture. 

Eleanor King, Castlemaine, Vic. 


ALL GOOD 
Dear EG folks, 

The article by Gillian Kennedy 
about finding the easy life in the con- 
text of Oecusse, East Timor, is a delight 
(EG155). Thank you Gillian for the rec- 
ipe and for putting such a positive vibe 
in my day. 

Also I hope that Liz Ingham’s nails 
have grown back after such a saga! 
(‘Confessions of a Weekend Hippy’). 
Well done! 

Since I last wrote I've moved from 
Frenchville in central Queensland to a 


82 EARTH GARDEN * June — August 201 | 


little ‘50s house on the coast at Cooee 
Bay. Much to my new neighbours’ 
amusement, the first thing I did after 
moving in was have ten square metres 
of mulch delivered to cover the entire 
front lawn from house to gutter. No 
mowing for this little black duck! The 
back yard will follow as part of my 
Mandela garden design. So far the soil 
seems great for Asian greens and the 
fruit trees I’ve planted as street trees 
have started a trend. 

Life is good! Good health to all. 
Neighbours are also giving me seeds, 
cuttings and plants. 

Penelope Fry, Cooee Bay, Qld 


SUPER MOON 

I managed to get a series of shots of 
the ‘super moon’. The phenomenon of 
19 March occurs approximately every 
five years, when the moons full phase 
coincides with its closest approach 
(perigee). Every month we get a peri- 
gee, and the moon appears this big, but 
it's just not at its full phase. The moon's 
distance varies between 357 000 km 
and 406 000 km due to its ellipti- 
cal orbit every month. The 'halved' 
shot shows the moonset the following 
morning, but the moon is about 0.05 
per cent further away. Not that you'd 


tell! Taken as a bank of low cloud bi- 
sected the moon close to the horizon. 
Bruce Hedge, Newham, Victoria 


HERITAGE FOR THE YOUNG 
Dear Earth Gardeners, 

Being an elderly pensioner without 
much to leave as inheritance, I hope to 
involve my young relatives in some cre- 
ative pursuits that are dear to my heart. 
Where can we find instructions and 
materials for making kites? Are there 
directions for constructing a solar oven 
(earth or stone)? Is there a flow-form 
template (recipe) for creating our own? 

Has anyone a pattern or model for 
making a birdhouse (similar to a dove- 
cote)? Predator birds have just about 
eliminated all tiny birds in our area, as 
more and more clearing is necessary 
for more and more stock. In a particu- 
larly cold Northern Tablelands winter, 
we found two tiny wrens frozen to a 
fence-wire, while the kurrajongs catch 
the frozen little finches on the wing for 
their tasty, warming breakfast. 

Where can we secure some of those 
old varieties of fruit trees, so nutritious 
and flavoursome, for our cold climate? 
Any assistance would be most appreci- 
ated and valued. 

J. Bauman, Yarradale, Ben Lomond, 
NSW 


- Hi there. You might want to get 

- hold of Earth Garden 152 and 153 
| | fora great DIY solar oven story. 

_ Readers, please feel free to write or 
: email editorial&earthgarden.com. 
_ au with any further answers. 
: — Fiona 


_ SOURCING FOWLERS | 
Dear Earth Garden, 
Thank you for a wonderful 
magazine. I always find something 
< _ of interest in it and have been buy- 
Í ing it fora number of years. 
i I am writing to you because of 
[ a letter in your magazine written 
_ by Stephen Le Page of Cottesloe, 
_ WA. (EGI55). I've come up with 
; - an answer for him regarding his 


Fowlers Vacola outfit. If he contacts 
the head office at Fowlers Vacola Aust. 
Pty Ltd, 23-25 Racecourse Road, North 
Melbourne, Vic. 3051, Phone (03) 9829 
7799, Fax (03) 9329 9899, they should 
be able to help him. 

If not, there is a hardware store 
near me in Launching Place, Victoria, 
that sells all their products. 

I hope he is successful. Thank you 
once again for your magazine. Keep up 
the good work. 

M. Henderson, Woori Yallock, Vic. 


SOURCING FOWLERS 2 
Hi All, 

In response to Stephen Le Page, 
Cottesloe, WA, re Fowlers Vacola 
parts and all others who have part 
or full equipment, it is handy to 
know that Fowlers Vacola Australia 
P/L, Preservation Equipment & 
Xmas Puddings, are located at 23-25 
Racecourse Rd, North Melbourne, Vic. 
Ph: (03) 9329 7799. It was just a fluke 
that I happened to drive past when 
they opened up the shop. 

Sylvia Willox via email 


BATTERY HENS PLUS 
LOCUSTS 
Dear Earth Garden, 

Does ACS Distance Education have 
a postal address that I could write to 
(EG May 2011, page 19)? 

'Let the Chooks Out' (EG 155). I 
have often wondered why no one col- 


SSS 


lects commercially caged hens (that 
still have their beaks) and locates them 
wherever it is noticed that locusts are 
present. The earlier the infestation is 
noticed the less agile the locust. That 
and a bit of spoilt grain should turn out 
a good quality boiling fowl. 

John Guest, Rockhampton, Qld 


Hi John. The address is PO Box 2092, 
Nerang, MDC, Qld. 4211. 


— Fiona. 


WOEFUL SUMMER CROPS 
To all at Earth Garden, 

Good day to you all. Well another 
month gone — woosh, and now we are 
into autumn. My summer crops came 
to nothing. A few of my friends and I 
had a poor summer garden-wise. Our 
tomatoes fruited well but didn't ripen, 
and my summer vegies didn't grow 
either, even with lots of feeding and 
watering. We all noticed a shortage of 
bees in our area. 

So now I'm planting lots of bee- 
loving plants in the hope of getting 
better crops next season, though I'm 
hoping I can get a few winter greens 


WU 


Josephine's vegies did well last winter. - 


in again. Did well with these last 
winter. I'm also beginning to sow my 
spring seeds so hope for a pretty gar- 
den out front. 

I do hope that you also have good 
autumn-winter seasons. So until next 
time ... All good wishes to you. 
Josephine Pepper, Carnegie, Vic. 


Don't forget that you can link up with like-minded Earth 
Gardeners, share recipes, gardening tips, photos, read 


articles and catch up with loads of news and events — on 
The Path website. Just go to www.earthgarden.com.au 
and click the link. Membership is easy and free. 
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EDITED BY JUDITH GRAY 


THE BOOK OF 
FORGOTTEN CRAFTS 
By Paul Felix, Sian Ellis, Tom 
Quinn 
Published by David & Charles 
Books UK 
Hardcover, full colour, 
256 pages. 
$39.99 
This book is a very beautiful and in- 
spiring publication. It is a collection 
of over 50 profiles of crafts people 
that takes you on a journey through 
ancient times. How amazing that 
many of these crafts still exist in our 
modern times! It's all about skill and 
attention to detail, with perhaps a lit- 
tle obsession too! 

By dividing the crafts into cat- 
egories we see an old way of liv- 
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ing unfold. Village workshop crafts, 
decorative crafts, basketry crafts, tex- 
tile crafts, woodland crafts, building 
crafts and crafts for sports and recre- 
ation. As each crafts person is inter- 
viewed, and photographed, historical 
stories unfold. So many traditional 
crafts are enjoyed nowadays, includ- 
ing lead lighting and woodturning, 
but what of the ancients' skill of bee 
skep making or flint knapping? Flint 
knapping is perhaps the oldest craft 
in the world. Humans have been us- 
ing flints since the dawn of time, and 
still do today when historical socie- 
ties meet to re-enact old battles with 
vintage guns. Crafts ideal for small 
scale farming live on, like hurdle 
making (traditional mobile fencing) 
dry stone walling and of course roof 
thatching. 

This book is a wonderful ex- 
posé of some very dedicated people. 


GREEN MARKET BAKING 
BOOK 

(100 Delicious Recipes for Natu- 
rally Sweet and Savoury Treats) 
By Laura C. Martin 

Published by Sterling USA 
Hardcover, colour illustrations. 
214 pages. 

$19.95* 

Many people are aware of the dan- 
gers of refined sugar in their diet, but 
we all want to enjoy delicious food 
too! This book offers many fantastic 


larke 
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ideas for those who want to make a 
transition to slow food and a healthi- 
er way of eating. 

Author Laura Martin is pas- 
sionate about preparing and eating 
locally grown food. She is just as pas- 
sionate about replacing refined sugar 
and corn syrup in our diet with a 
healthy alternative. Fruits and honey 
are unrefined but do remember they 
still contain fructose. 

But enough of that — what is 
on offer here is a quirky collection 
of recipes that remind me of a good 
old-fashioned health food store. Try 
peach and nectarine upside-down 
cake, pecan pie or perhaps an aspar- 
agus and smoked salmon flan. 

This book starts with some ba- 
sics like what to use as substitutes 
for sugar, flour and dairy, why to buy 


locally, and how to stock your pan- 
try. Then the recipes are presented 
by season, all beautifully illustrated. 
Recipes are uncomplicated and writ- 
ten in a very personal style. I think 
this book would be a good com- 
panion for kids in the kitchen as all 
weights and measurements are in 
cups and the good old tablespoon. 


STRONG WATERS 

A Simple Guide to Making Beer, 
Wine, Cider and Other Spirited 
Beverages at Home. 

By Scott Mansfield 

Black and white soft cover A4. 

240 pages. 

Published by the Experiment LLC. 
$35.00* 

There is an ancient tradition of fer- 
menting alcoholic beverages from 
locally grown fruits and grains, but 
where do you start nowadays? There 
are many reasons to brew at home. 
The amount of money you save 
would have to be a big motivator, let 
alone the sheer pleasure of taking 
part in the process and increasing 
the variety in your cellar. 

This book is ideal for begin- 
ners as it starts from square one and 
explains every step very clearly. The 
goal of the author, Scott Mansfield, is 
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to get you experimenting, and appre- 
ciate how simple to actual process is. 

Learn the basic steps: preparing 
fermentation, primary fermentation, 
racking to a second fermentation, 
stabilising bottling and finally, aging. 
There is a comprehensive chapter 
on what kind of equipment you will 
need and just how to use it. 

Now the recipes — what a col- 
lection of fruits and vegetable wines, 
meads, ciders and beers! Learn how 
to fortify as well! Scott says there 
is nothing quite like a cold glass of 
Perry (pear cider). Perhaps we north- 
ern Australians could be doing so 
much more with our mangoes! 

This is an absolutely fabulous 
book that really reminds me of the 
pleasures of self-sufficiency — it 
brings together ancient skills and a 
desire for flavour and variety. 


THRIVE 

(Finding Happiness the Blue 
Zones Way) 

by Dan Duettner 

Published by National Geographic 
Hardcover, black and white. 

285 pages. 

$45.00* 

Dan Buettner is the author of the 
best seller Blue Zones: Lessons For 
Living Longer From People Who Have 
Lived The Longest. Dan has identi- 
fied the happiest regions on differ- 
ent continents. He explores why 
these populations report being 
happier than others and what they 
can teach us about finding content- 
ment. Is it money, gender equality 
or location? In this book Dan in- 
terviews joyful thriving people in 
Denmark, Singapore, Mexico and 
San Luis Obispo, California. He talks 


_ with economists, psychologists and 


sociologists. 
What really interests me is the 


_ result of his research: pull together as 
_ aplan or guide for daily living to help 


improve our happiness levels. In 
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DAN BUETTNER 


Australia, surrounded by such abun- 
dance, we are perfectly placed to lift 
our happiness levels. 

This is a truly fascinating look 
at human beings from different walks 
of life, from opposite sides of the 
globe. Dan has a natural skill in get- 
ting people to talk passionately about 
their lives, whether it’s a schoolteach- 
er from Denmark or a socialite from 
Singapore; somehow you really feel 
you can understand their perspective 
on life. So where does this all lead? 

Strategies to permanently set 
up in your life to favour happiness 
— sounds a bit like a sales job? Well 
read on, because I feel that Dan has 
sifted through an enormous number 
of issues and concepts and has come 
up with, if nothing else, a formula 
for a little joy. Consider community, 
workplace, social life, financial life, 
home and your self-purpose. Believe 
it or not, studies show that growing a 
garden lowers stress hormones! 

This book is great food for 
thought and an inspiration for a long 
happy life. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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SIFI 


Unclassifieds are $1.00 (including GST) per word prepaid. This cost now includes your advertisement on 
the Earth Garden website at www.earthgarden.com.au for three months. Bookings for the SEPTEMBER 
2011 issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden.com.au by 12 noon, 29 JULY 

2011 (Secure payment by credit card is also available at the website.) 


NECTRE BAKERS OVEN. $1400. Near Mount Gambier, SA. Phone 
0400 802 818. 


EARTH GARDEN MAGAZINES. 61 magazines ranging from 
No.61-154. $100 plus postage. Ph: 0412 046 509. 


JUICERS, MANUAL OR ELECTRIC for fruits, vegetables and 
wheatgrass. See our manual st/steel model. Quality Grainmill 
and Juicers Products, Ph: (02) 6373 3 419 or visit us on www.grain- 
mills.com.au, http:/ /www.grainmills.com.au. 


NATIVE STINGLESS BEES for profit or pleasure - how to get start- 
ed, pollination/honey potential in Queensland. Detailed info 
booklets, packed with photos, diagrams. Website: www.aussie- 
bee.com.au. 


STRAWBALE BUILDING WORKSHOPS. Comprehensive straw- 
bale and earthen plaster building workshops, Daylesford. Ring 
for dates or check website. Learn how you too can build easily, en- 
vironmentally, and affordably. Don O'Connor and Sue Ewart (see 
EG 101 and 105). Visit on our Web site: www.gentleearthwalking. 
com.au. Phone: (03) 5348 7506. 


TIPIS by Don O'Connor. Tipis made to order by experienced and 
caring builder. Also available Tipi Camping: retreats and holidays 
— Daylesford. Now making Aboriginal whurlies. Phone: (03) 5348 
7506 or write to PO Box 395, Daylesford, Vic. 3460. 


JACARRI ECO-COTTAGE. You'll feel so damned green you'll 
sprout leaves. Experience East Gippsland's old growth for- 
ests from a solar powered eco-cottage. Situated on the 
Brodribb River next to the Errinundra National Park on an or- 
ganic farm. From $65 a night. Call: Jill Redwood (03) 5154 
0145, Email: jacarri@eastgippsland.net.au or visit www. 
eastgippsland.net.au/jacarri. 

TASMANIA — HUON BUSH RETREATS. Relax, Explore, 
Experience, Nature. S/c cabins and campground in private na- 
ture reserve, 45 mins from Hobart. Ph: (03) 6264 2233. Web: www. 
huonbushretreats.com. 

ECO BUILDING ADVICE for new homes and retrofits in Adelaide, 
SA. Earthy designs, plans for Councils, inspections ... 35 years ex- 
perience. Ph: Jack (08) 8261 9049 www.jmetcalf.net. 

GREEN HEMP AUSTRALIA. Save our planet with a great range of 
hemp products. Visit: www.greenhemp.com or phone/fax: (03) 
9710 1644. 

UNICORN HOUSE ARCHITECTS AND BUILDERS. Helen 
and Per Bernard, and team, design and build beauti- 
ful, sustainable and energy efficient homes and build- 
ings. 20 Bridport Street, Daylesford, Vic. 3460. Ph: (03) 5348 
1298, Email: imagine@netconnect.com.au, Website: www. 
unicornhouse.net. 

WOOD FIRED OVEN WORKSHOPS (as featured in ‘Back Yard 
Ovens’). For full details and future workshop dates and venues 
— www.woodfiredovenworkshops.com 
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BOOKS, COURSES, EDUCATION. Organic Gardening 
and Farming web site Jade and Paul Woodhouse’s 
Lifestyle Farm. Web: www.simplynaturalorganic.com 
Ph: (02) 6657 3368. 


A STEINER HOMESCHOOL? Web: www.goldenbeetlebooks. 
com Or enquire Ph: (02) 4787 5335. 


GIVE YOUR NEWS to Michel and Jude via www.seedsavers.net. 
See news of their seed travels. 


DRAWINGS: Pets and Wildlife. Write for free sam- 
ples to eARTh art, PO Box 1198, Legana, 7277, Email: joyce. 
deruyter@bigpond.com or Ph: 0417 015 606. 


FRUIT TREES Heritage varieties, apples, ciders, pears, cher- 
ries, plums, quinces, figs, mulberries, pomegranates, persim- 
mons, peaches, nectarines, berries, almonds, walnuts, Trees 
sent mail order. See catalogue at www.yalcafruittrees.com.au 
or send 2x60c stamps to Yalca Fruit Trees, 602 Tyack’s Road, 
Yalca, 3637. 


HOME STONE FLOUR MILLS - WHEAT GRASS JUICERS. Mill 
your own Stone ground wholemeal flour for Cakes and Bread 
at with a Retsel Little Ark stone flour mill. Start juicing WHEAT 
GRASS JUICE at home. Visit www.retsel.com.au. “Endorsed by 
Housewives’ Association.” Write for catalogue: PO Box 712, 
Dandenong 3175, enclose three postage stamps. Ph: (03) 9795 
2725. Distributors enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our new cata- 
logue. Send 4 stamps to: The Gourd Father, PO Box 298 EG, East 
Maitland, 2323. <www.thegourdfather.com> Special Offer! Book 
on growing and drying gourds plus 2 pkts seeds mixed, 1 sml and 
1 Irg plus free catalogue $31.90 includes PandH and GST. 


HOME EDUCATION. For information send SSAE to Home 
Education Network, PO Box 461, Daylesford, 3460. Website: 
www.home-ed.vic.edu.au Phone: (03) 9517 7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and homeo- 
pathic remedies, nutritional supplements, non-toxic sham- 
poos and much more. Mail-order catalogue Australia wide. 
Distance consultations also available. 244 Verrierdale Rd, 
Verrierdale, Qld, 4562. Ph: (07) 5449 1453, Fax: (07) 5449 1463 
Email: info@greenpet.com.au Web site: http://www.greenpet. 
com.au. 


WOMEN’S SHED SQLD - Activities include woodwork, stain- 
glass, lapidary, pottery, weaving, spinning, woodturning, leath- 
erwork and bushwalking. Photos and info visit: sanssouciretreat. 
blogspot.com. 


ROACHEX - THE NATURAL CHOICE - environmentally friendly 
cockroach baits, they last 12 months or more, will not harm 
people or pets. They won't develop a tolerance to Roachex. All 
Australian product. Google ‘cockroach killer’ or email sales- 
roachex@gmail.com for info. 


LANDLINES 


LAND LINES are for people buying, selling, seeking or sharing 
houses and land. It is your responsibility to check all deals. We 
charge a rate of $25.00 (for a colour photograph) plus $1.00 
inc GST per word — prepaid — for a listing of any desired length. 
Your advertisement and photograph are printed in Earth Garden 
and; are now also displayed on our website at www.earthgarden. 
com.au for three months. Digital photos reproduce better than 
prints — please ensure that your photo is greater than 500kb in 


NEW SOUTH WALES 


1. GLOUCESTER, NSW 1/8th share in a Multiple Occupancy on 
450 ha 12 km from Gloucester. Over half of the property is forest 
and backs onto a national park. The site for sale is on an east 
facing slope with views down the valley to the creek. Electricity 
only metres away. Visit our web site: http://honeyeaters.webs. 
com/ Price $70,000 phone Alan: 0403 892 701 


2. DORRIGO. Welcome serious enquiries re group land purchase 
(x3 or 4 only). CLOSE to township Dorrigo, NSW. $200K. Phone 
Elaine: (07) 4685 2095 (AH) Mob: 0434 245 773. 


3. BYRON HINTERLAND, near national park, tenants in 
common, on acres, half hour beach, $200,000. Ph: 0429 882 058. 


4. THE PILLIGA FOREST - If you want to be self sufficient, or 
want privacy yet have good access to basic facilities, then this 
11.4 acre property is perfect. Bounded by a scenic, natural and 
clean creek, it is an affordable property in the heart of the Pilliga 
Forest. Power is connected, water via a well and 5000 gal water 
tank, there is a new, very large shed, new boundary fencing, 
great house site. Great Value $89,000.00. For more info phone 
(02) 6843 6263 after 7pm or email pollyandclive@westnet.com. 
au. SEE PHOTO ABOVE. 


5. NEW SOUTH WALES Mid North Coast, 43 km west of 
Taree, 30 min to nearest town. 100 acre property with 5 
acres cleared around the house with 300 established fruit 
and nut trees, organic farm for 20 years, fully fenced, neat 2 
bedroom hardy plank home, small shed, power and phone 
with solar hot water, ample water with permanent pristine 
creek surrounded by forest abundant with wildlife. $320,000. 
Ph: (02) 6557 7802 or email 4donovans@g.mail.com. 


_ file size. All LAND LINES should include your name and address 


(phone number and email address are optional). Please also 
name the distance to your nearest large town (eg, "50 km north 
east of Lismore"). LAND LINES for the SEPTEMBER 2011 
issue should arrive at PO Box 2 Trentham, 3458, or www.earth 
garden.com.au by 12 noon, 29 JULY 2011 (Secure payment by 
credit card is also available at the website.) We simply cannot 
take LAND LINES over the phone — please don't try. 


6. ONE FIFTH SHARE in Barrington Tops hideaway. Rustic 
cabin, north facing, abundant wildlife, swimming holes nearby, 
for nature lovers. Overseas now but back in April and June/July 
then October. Photos on request. House plans approved or 
can put up shed without need for Council approval. $70,000 
ONO. Email: pauldufficy@optusnet.com.au. SEE PHOTOS 
ABOVE. 


7. FRESHWATER STRAIGHT OUT OF THE MOUNTAINS 
and national park on the junction of the Clyde and Boyne 
Rivers near Milton NSW. Five bedrooms and three bathrooms 
on 71 hectares. Priced at valuation of $650k. Call Mark 0410 
567 988 or see http://www.diysell.com.au/realestate/detail. 
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asp?PropID-P20372. SEE PHOTO ABOVE. 
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8. YOUR OWN PRIVATE ‘NATIONAL PARK’. 4100 acres 
halfway between Armidale and Dorrigo off Old Kempsey Road. 
Perpetual lease (you can buy and sell like freehold) from NSW 
Forests in the rugged Styx River area. Historic hut in disrepair in 
clearing. Ring us for a chat: Kris and Jacqui Ph: (02) 46 531237. 
SEE PHOTO ABOVE. 
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9. 4 ACRE SHARE and 4 B/R timber house on 40 acre Multiple 


Occupancy on Coopers Creek 30 mins from Byron Bay, $410K 
http://rivendellshare.webs.com. SEE PHOTO ABOVE. 


10. CLARENCE VALLEY, northern NSW. Ideal house and land: 
316 acres standing timber, 3 dams, permanent creek. Solid 
two b/room house with attached 80 square metre shed for 
storage or expansion. Two bathrooms with toilets, gas stove 
and fridge, woodstoves for cooking and heating. Solar passive 
design features insulation, cathedral ceiling, clerestory window, 
large verandah. Self-sufficient for power and water: massive 
new 1470 watt solar system with 3000 watt inverter, 88 000 
litres in 4 rainwater tanks — two new in stainless steel. High- 
security fence, 130 square metre machinery shed and workshop, 
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woodshed, header tanks, solar HWS. Only 25 mins to Grafton. 
$399,950. Too many features to list; please phone (02) 6647 7074. 


11. THE CHANNON (Far North NSW). Cottage industry potential. 
Beautiful home, low maintenance carefully renovated 3 bedroom+ 
study or 4th bedroom, large bath, central dining room, modern 
kitchen (polished wood floor). Fun year round outdoor living too; 
3 sides wide verandas, large entertainment area at rear, 35 minutes 
to Byron Bay, 15 minutes to Lismore, 15 minutes to Nightcap 
National Park. Drought free area. Large workshed (14m x 7.3m 
x 3.4m) with 3 phase + 6 car garage on landscaped 3/4 acres 
free hold! Village life, nature, gum trees, tree ferns, staghorns and 
birdsnests ferns surrounded by rolling pasture. Citrus orchard, 
chook house, 10m x 5m CL or salt water pool, raised bed gardens 
and lots of room for more. Slow combustion heater, creek within 
100 metre. The Channon Village, shop, school, pre-school, pub, 
big market and dance yoga and karate, all within 200mtrs. $445K. 
Contact us for more photos. Ph: (02) 6688 6354 or cedarinez? 
hotmail.com. SEE PHOTO ABOVE. 


LANDLINES 


"3 cie VE 


12. ENJOY SPECTACULAR MOUNTAIN VIEWS 15 min 
from historic Bellingen. This North Easterly facing share 
on one of Bellingen's oldest communities (MO) is a very 
special hill top nature retreat, with one hectare cleared 
and a partly finished, solid timber and block, two-storey 
house that will be an ideal family home when completed. 
It’s a rare opportunity at just $160,000. Email: bduffy@ 
midcoast.com.au Ph: (02) 6655 2409. SEE PHOTOS 
ABOVE. 
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13. 20 MINUTES TO NIMBIN, 35 minutes to Lismore. Large 
pole home with studio on 5 acre community share $270 000. 
Visit www.reducingthefootprint.com. SEE PHOTO ABOVE. 


14. BIRD LOVER’S PARADISE. 11 km Nowra, NSW. 
Beautiful, passive solar mudbrick home. Cathedral ceilings, 
open plan, three bedrooms, one bathroom. Separate 
toilet. Rainwater: 35,000 It. Torrens title, within small 
eco community of 11 acres. Shared chooks, food gardens. 
Peace and beauty surround you! O/A $395,000. More info, 


wre 


photos at: http://bushparadise.blogspot.com. Ph: (02) 4446 
1144, SEE PHOTO ABOVE. 


QUEENSLAND 


1. DAINTREE RAINFOREST Beautiful rainforest setting on 2.5 
acres. Lovely two storey pole home overlooking permanent 
rainforest creek. Perfect tree change or invest — ideal as holiday 
let. Two hours from Cairns, 40 mins to Mossman. Owners must 
move, so price reduced to $425,000. Email colin77@bigpond. 
com Ph: (07) 4098 9197. SEE PHOTO ABOVE. 


si * d 


E té 


2. ECO-LIVING property for sale at Crystal Waters Permaculture 
Village: http://www.naturalattitudes.com/eco-property2011. 
html. SEE PHOTO ABOVE. 


3. SUNSHINE COAST HINTERLAND (CAMBROON). Two 
homes on 10 acre wildlife haven. Two dams, seasonal stony 
creek, private valley, two paddocks, 200 olives. Thirty mins 
to Maleny. First home, beautiful timber, three b/room, 
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verandas, plus two room studio. Second home, purpose built 
shed, two b/room, verandas, contemporary. Both excellent 
condition, new gas hot/wat, tanks. Good investment, rent 
one to pay the bank. $650,000 — Ph: (07) 5499 9546 or email 
totem artGhotmail.com. SEE PHOTO ABOVE. 


4. HALEY'S CABINS & CAMPING is the perfect opportunity 
to get out of the rat race, have a healthy lifestyle with a good 
income. The camping ground is situated 3 hours north of 
Cairns and 1 hour south of Cooktown on the northern end 
of the Bloomfield Track. 10.5 acres of lush rain forest, with 
5 cleared and the rest completely natural, electricity and 
bore water. Haley's has 3 timber cabins, 3 safari tents, 1 
self contained cottage and plenty of shady, grassed area for 
camping. The Manager's residence has 3 bedrooms with 
a breeze way in the middle. On the timber deck adjoining 
the house is a 12.5m above ground pool. There is a concrete 
amenities block, open air licensed restaurant and a fully 
equipped camp kitchen. The 9 km beach at Weary Bay and 
the Bloomfield River are only 1km away. Phone Paul (07) 4060 
8207 or email reservations? bloomfieldcabins.com. Price: 
$1,500,000. SEE PHOTO ABOVE. 
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5. SUNSHINE COAST. 9 km from Emundi, 20 mins. to 
Nambour. 3 acre property. Council approved for B&B/Retreat. 
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QUEENSLAND 


See full details on website: www.cancercomfortcentre.com. 
au. Quiet valley setting surrounded by nature/mountains. 
Environmentally stable. Permanent creek abuts boundary. 
Lovely renovated old Queenslander with large verandahs. 
Double garage. Inground pool. Rainforest walk. Large grassed 
paddock. Large 3-sectioned chook and duck house. 5 water 
tanks. Many nut and fruit trees and vines. $650,000. Ph: (07) 
5442 7311 AH or write to Coralee Farm, PO Box 62, Yandina, Qld. 
4562. SEE PHOTO. 


6. RESTORED FARM. 18 km Texas, 135 km Warwick. Bitumen 
road. School bus, 5 day mail delivery. 228 hectares (565 acres). 
Flood free. Assured supply of sweet water from bore, electric 
pump, reticulation to 20,000 litre tank supplying all troughs, garden 
and house. Solar power (grid connect). Satellite phone/broadband 
and landline. Interesting and welcoming homestead set in 
extensive easy-care gardens. Extensively renovated. East and west 
verandahs, 3 large bedrooms, office, large lounge/dining with pot- 
belly stove. Kitchen/family dining, electric stove, wall oven. Walk- 
in pantry. Bathroom with spa and separate shower, separate toilet. 
Insulated ceilings with whirlybird ventilators. Ceiling fans. Steel 
stumps. Additional building former historic post office accessed 
from verandah. Extensive shedding including former stable, large 
machinery shed/workshop, new 16x7 metre steel-framed vehicle 
shed, potting shed with shearing plant, small hayshed. Land 
approximately 50 percent formerly cropped, remainder partly 
cleared for grazing. 16 paddocks with mostly new fencing. Cattle 
yards with headbale. Old sheep yard. Additional bore rated at 1200 
gallons/hour, not equipped on separate 30 acres. The owners 
have spent the last 8 drought years drought-proofing this farm by 
nurturing the pasture to improve soil carbon levels. This includes 
fostering biodiversity to activate soil micro-organisms. Extensive 
tree planting. It is now time for owners to retire, so they look for 
a new owner to take full advantage of the renewed productivity 
of this farm. Price: $800,000 includes full plant and equipment. 


LANDLINES 


Inquiries and more information, (07) 4520 5291 johnandanne@ 
skymesh.com.au. SEE PHOTO ABOVE. 
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7. MALENY: The very best of town and country. 8 minutes 
from the vibrant community of Maleny, this fully fenced 1.25 
ac property has a totally renovated Queenslander with space: 
office, 4Br 2Bath 4car. This NE facing light and charming high 
set house sits on a ridge with views from both verandahs. A 
10,000 gal cement tank plus small emergency tank, a bore, and a 
clean effluent system — means water galore and where you want 
it! Old dairy pasture with a gentle NE slope is ripe for small crops, 
poultry and increasing the existing orchard and bushtucker 
plants. Generous reveg on the boundaries plus landscaping is 
creating many different garden spaces to enjoy. Other pluses: 
new external paint with guarantee, an efficient solar hot water 
system, on-site sewage treatment, lockable storage in the large 
laundry area, heaps of room to build underneath, new plumbing 
and wiring, polished floors, gas heating and cooking, a wonderful 
neighbourhood. You'll love it! Seeking offers up to $560,000. Ph: 
(07) 5435 8223 or 0424 597 351. SEE PHOTOS ABOVE. 


8. WORK FROM HOME, www.catsretreat.com.au. Successful 
boarding cattery with well established client base, good 


reputation, reliable income, established 18 years. Located at 
North Maclean 36 km south of Brisbane with 4 bedroom luxury 
home on 5.5 acres, quiet rural/residential location. Minutes 
to schools, supermarkets, cafés and major shopping centres. 
$950,000 Ph: (07) 3200 0649. SEE PHOTO ABOVE 


9. COONDOO, 25 mins east of Gympie. One third share in 60 acre 
organic farm. Family preferred with an interest in growing organic. 
Established bio-dynamic orchard, rainforest creek, numerous 
private home sites, black loam soil, large dam with gravity water, 
currently growing small-crops, homeschool kids, semi-communal 
lifestyle. Phone (07) 5486 7853. SEE PHOTOS ABOVE 


VICTORIA 


1. NOFLOODING, great water, perfect for permaculture. Home, 
solar power, three titles, three options, hens and orchard, drip 
irrigation, vermin proof fencing, chemical free easy conversion 
to organics, no power bills, no neighbours except national park, 
dams, two hours to Rockbank, Melbourne. T: 0409 528 692 www. 
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2. MALMSBURY: 100 km from Melbourne near Malmsbury, 
a cosy rustic 2 BR mudbrick cottage, on 32 acres, undulating 
country, powered, wood heating. Two dams and winter creek, 
20,000 litre water, pump, good fences. Run up to 15 head of 
cattle. Stockyards and crush, machinery shed, hayshed, 
tractor, stock trailer, all equipment and tools etc. Potential 
for B&B, vineyard, or olive trees. Local wineries 2 km, with 
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olive groves in district. Bendigo 60 km, Castlemaine (arts, 
cinema, culture) 25 km, Daylesford (arts, music, etc) 28 km. 
Moving interstate. $620,000 negotiable. Phil, Ph: (08) 9488 
2466 BH. (08) 9364 5361 AH. SEE SIX PHOTOS ABOVE. 


3. 4895 GREAT OCEAN RD 10 mins Johanna/Castle cove 
beach, 2 mins Lavers Hill (K-12 School, PO.,Hotel). Beautiful 4 
bedroom mudbrick home nestled in on 18 acres of temperate 
rainforest: myrtle beech, blackwoods, deep tree ferned gullies, 
running water, plus a balance of lush pasture. North facing, 
hand crafted home of 4 bedrooms, 2 bathrooms and 2 living 
areas. Features include local timbers throughout, stunning 
red gum block floors, leadlight windows and Stanley wood 
stove. Blackwood staircase leads to upstairs bedroom/parents 
retreat with outside balcony. All set in the most tranquil of 
established gardens. Complemented by a mudbrick shed, 
bungalow, vegetable garden, chestnut grove of 35 mature trees 
and 60,000 litres of tank water. This property has been lovingly 
developed over 25 years and offers seclusion and tranquility 
without isolation. $645,000 ONO For more details visit www. 
buymyplace.com.au ID 7886 or www.domain.com.au Ph: Ian 
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Hamilton BALLARAT 


(03) 5237 3233. SEE PHOTO ABOVE. 


4. METUNG. Watch the sea eagles from this last of its kind 
bush block of 25 acres. Tuck yourself away from the crowds. 
Secluded and well located only seven minutes from Metung. 
$250,000. Ph: (03) 5765 2398 (Jill) 0412 581 117 (Elizabeth). 


5. AWESOME PRIVATE PARADISE. E. Tigas 96 acres 7 b north 
of Club Terrace, E Gippsland. Twenty cleared acres, vegetable 
garden, developing orchard and chicken run are a start to a 
self sufficient lifestyle. The bush abounds with birds, seasonal 
flowers, tree ferns, frogs etc. 1 km river frontage provides one 
boundary and privacy. The cosy double-brick home with 3BR 
completes the picture. Your new home. $377,000. Photos and 
information at www.kingheath.com.au. Ph: 0408 990 479. SEE 
PHOTO ABOVE. 


LANDLINES 


6. BRUNSWICK. You dont oneri get the opportunity to buy a 
fabulous property with 2 houses in Brunswick with many eco 
features. Highly rated as ecoproperty you will have maximum 
flexibility for living arrangements, blended family, elderly 
relatives, studio/workspace or friends/colleagues to share or 
income generating second house for the short or long term 
rental market. Perfect to buy tenants in common as group or 
friends www.ecorealestate.com.au T: 0409 528 692. SEE PHOTO 
ABOVE. 


7. REEDY CREEK. VICTORIA. i tenia Bush Block. 40 acres 
(2 titles 35 acres and 
5 acres). Melbourne 
1 hour, Northern 
Suburbs 40 minutes. 
Broadford 12 minutes. 
Onekmcreekfrontage, 
5 acres slightly 
undulating creek flats, 
35 mostly steep acres 
with stunning views. 
Amazing variety of 
native flora and fauna, 
including native 
orchids, echidnas, Lyre 
birdsand much, much 
more. Phenomenal 
regeneration after 
bush fires. Electricity 
and power available. 
$219,000. Contact 
Chris on (03) 9755 
2598 or email: cked@ 
aapt.net.au. SEE PHOTO ABOVE. 


8. BALLARAT (EASTSIDE). Partly built, 3 BR STONE house on 11 
secluded, tranquil acres. Bush, paddocks, creek, native flora and 
fauna. Power, bore, dams, tank water, septic, small vineyard, all 
permits. 7 km CBD and fast train, 1 hr Melb. Utopia? $330,000 
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ONO. Ph: 0438 607 322, (03) 5331 5189. SEE PHOTO. 


9. ST ANDREWS. Rustic 3 bedroom mud brick home on 2.5 
acres. Vegie patch, fruit trees, chookpen. Plus large studio/artist 
retreat with mezzanine and stand-alone solar system. Enjoy the 
natural environment and local community and yet be close 
enough to the city. http://www.buy-our-place.com/standrews/ 
Agent: Lorraine Grimshaw 0419 311 873. SEE PHOTO ABOVE. 
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10. YARRA VALLEY. Fantastic tree-change with lifestyle and 
income. 54 acres in the beautiful Yarra Valley (90 mins to 
Melbourne CBD, 20 mins Healesville). Property boasts freshly 
renovated residence plus 4 self-contained holiday cottages. 
Currently run as holiday lettings, would also suit co-op situation. 
Main residence comprises 4 bedrooms, 2 bathrooms, large living 
area with wood heating and open plan kitchen and meals area 
with new flooring. Cottages attract high income and occupancy 
rates. All the hard work has been done. Secondary income from 
700 mature Hazelnut and Chestnut trees. Reliable spring water. 
30 acres cleared land with the rest in rainforest bush setting. 
Great views. Mountain stream with 4 ML pumping rights. Rich 
volcanic soil with a few fruit trees, a large vegetable poly tunnel, 
a fully fenced outdoor veggie garden and chook run. $990k - 
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$1,1M. Negotiable option of WIWO with house furniture and 
farming equipment. Phone (03) 5967 3361 or email hillndale@ 
bigpond.com. SEE PHOTOS. 


11. NEERIM EAST 30 mins to Warragul 44 acres, steep, some 
bush. 100% solar house, needs some work to finish. Two 
bedroom. Grey water system. Wood heater. Secluded 
$425,000. Call Helen (03) 5628 1081. 


SOUTH AUSTRALIA 


1. KINGSCOTE, KANGAROO ISLAND, SOUTH AUSTRALIA. Brick 
house, three bedroom (two with built-in robes). Lounge room 
(built-in electric heater). Reverse cycle air-conditioning (cools 
or heats whole house). Kitchen has a ceiling fan. Many power 
points throughout the house. Has mains and rainwater plumbed 
to the house. Gas hot water, electric stove. Rainwater tanks (2 x 
4500 litre, 1 x 8000 litre). Big laundry. Walk-in pantry. New toi- 
let. Bathroom (bath and shower) new vanity unit. Carport and 
big shed. Wheelchair access. Child and dog safe yard. Chooks. 
Extensive fruit and nut and vegetable garden fully enclosed. Food 
at your door. Suit garden lover. Owner needs to move for health 
reasons. $275,000. Phone: (08) 8553 0232 or 0412 616 064. 
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2. AUBURN - LOG CABIN on 1 acre of land, 20 mins south of 
Clare and 40 mins north of Gawler. This property just oozes 
tranquility. Totally surrounded by wide decked verandahs creat- 
ing several outdoor rooms, this warm and inviting home tempts 
you with an open plan kitchen, living and meals area, two bed- 
rooms, small central bathroom with shower and toilet, plus out- 
side a 2nd compost toilet and eco shower. There are over 200 
olive trees, vegie patch, and 2 sheds. Ample rainwater plumbed 
to the house and plenty of native plantings. At the beginning of 
the Riesling Trail in the magnificent Clare Valley Wine Region. 
$215,000. Ph: 04178 12254 - Vicki Chamings - Brock Harcourts 
Rural Team RLA 223600. Vicki.chamings@brockharcourts.com. 
au. SEE PHOTO ABOVE. 


3. GREEN IN MORE WAYS THAN ONE! Self Sustainable Living! 
To view this property please go to realestate.com.au, then go to 


LANDLINES 


en, e d SEL MEOS BAGNO. dto 
buy, then SA, then Prospect Hill, alternatively you can type in 
property ID no's 107016642. SEE PHOTOS ABOVE. 


TASMANIA 


1. MONTAGU, NORTH-WEST TAS $170,000. Self sufficient tim- 
ber cabin on 5.25 acre native bush block, lots of wildlife. Solar 
and wind power, gas cooking and hot water. Quality constructed 
near new cabin and garage, quiet and private location. Five mins 
drive to coast, 18 mins to Smithton. View at www.prdsmithton. 
com.au. Property code 1240822. Contact Casey Spinks 0429 978 
045. SEE PHOTO ABOVE. 


2. ELLENDALE, TAS. Comfy 2-3/brm cottage on 3 1/2 ac self- 
sufficient farm, centre of village, 39 km from New Norfolk with 
organic veggie/herb garden, heritage apple/plum trees with 
working well, town and tank water, Stanley wood stove, new 
shed/barn, chook house, garage. $240K. Ph: (03) 6288 1224. 


WANTED?*TO BUY*SHARE*BOAT FOR SALE 


INTENTIONAL COMMUNITY N NSW. Looking for long term 
residents (renting and shareholders) to join our established 
permaculture paradise (Byron Bay Hinterland). We are seek- 
ing skilled hands-on people, experienced in communal living. 
Committed, self motivated people/families with enough time 
and energy to further our vision in creating a sustainable com- 
munity based on true equality. Long term rental and sharehold- 
ing opp ortunities. Enquiries: jasper-hall.com. 


WANTED FARM SITTERS. June/July and Dec/Jan. Between 
Childers and Biggenden, QLD. Email: naturesrest6? hotmail. 
com. Ph: 0447 261 306. Suits retirees. 


CARETAKER (prefer couple). Free Rent in exchange for one 
day a week work. Located 15 km from Tully on 81 acre prop- 
erty, rustic powered shed (192 sq metres) with modern kitchen, 
fully furnished. The shed is clean and dry but rustic, very pri- 
vate. Outside bathroom, septic tank. Twelve month minimum 


term. Please email for more details and photos. Free rent in 
exchange for garden lawn maintenance and general caretaker 
duties — references required. Must be responsible and like the 
Earth Garden lifestyle. Phone: 0422 525 219 (Tali and Paul) 
email: dingopocket@gmail.com. 


YACHT 35’, $55,000, comfortable cruiser. Kitchen, bathroom 
2 cabins and saloon. Fridge, stove, hot shower, 3 water tanks, 
electric toilet. 7 batteries, wind generator and 2 solar panels. 
Dingy included. Text your email address for further details: 0407 
783 543. Sydney. SEE PHOTO ABOVE. 


PERSON/PEOPLE/ FAMILY/FAMILIES wanted to be a part of a 
freestyle, organic, self-reliant co-operative in tropical/savannah 
NT. Established: orchard and vegies, solar power, compost 
toilet, biodiesel, dairy goats, bees, chooks, homeschooling, 
permanent water. Potential endless, limited only by self. Phone 


ue 


CENTRAL COAST NSW. Unique rental opportunity for those 
permaculture/gardening enthusiasts who wantto be self sufficient 
and live sustainably but still want to live comfortably with all the 
mod-cons. Enviable lifestyle 5 minutes from Wyong centre and F3 
access. Sustainable home on 25 acres of conservation bushland, 
with productive organic gardens and pony paddocks. Features 
3 kW, stand alone solar power system with auto-start generator 
backup; Apricus solar hot water with gas boost; 130 000L rain 
water tank capacity; Biolytix waste water system. Lovely, large 
Queenslander style home, fully furnished with 3 bedrooms + 
study/sitting room, 2 bathrooms, large kitchen, open-plan living 
area, modern slow-combustion heater (unlimited on-site firewood 
supply) and compressed bamboo floors throughout. Massive 
carport with mezzanine and workshop; 10m x 20m shed/horse- 
breeding complex with store-room, lab and 3 stables with yards. 
Large permaculture garden includes enclosed orchard containing 
chook-house, goose-house and pond, and numerous raised vegie 
beds. Available to rent from July/Aug, 2011. Reluctant relocation 
due to work commitments. See also http://centralcoastecohome. 
blogspot.com. $800/week (negotiable). Ph: 0427 208 582. SEE 
PHOTO ABOVE. 
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For the full list, visit www.goodlifebookclub.com 


Phone The Good Life on: (03) 5424 1814 
Email: goodlife@earthgarden.com.au 


More Chook Wisdom - NEW - $19.95 
THE EG INDEX EG 1-156 - CD by post $7.95 
OR download from EG Website $4.95 
City Permaculture $19.95 
EG Magazine Binders $16.00 ea or $30.00 for two $16/$30 
Easy Aquaponics $19.95 
Back Yard Ovens Volume Two $19.95 
Back Yard Ovens Volume One $19.95 
Wood Oven Recipes $19.95 
The Earth Gardener's Companion $19.95 
Back Yard Farmer Volume Seven $19.95 
Back Yard Farmer Volume Six $19.95 
Back Yard Farmer Volume Five $19.95 
Back Yard Farmer Volume Four $19.95 
Back Yard Farmer Volume Three $19.95 
Home Farmer Volume Two $16.95 
Home Farmer Volume One $14.95 
Green Power Today - Volume Two $19.95 
Green Power Today - Volume One $19.95 
The Healthy Soil Handbook $19.95 
Natural Home Builder — Volume Four $19.95 
Natural Home Builder — Volume Three $19.95 
Natural Home Builder — Volume Two $19.95 
Natural Home Builder — Volume One $19.95 
Good Life Bread Book $19.95 
Chook Wisdom $19.95 
The Earth Garden Water Book $19.95 
or slightly damaged copies $14.00 


Earth Garden HEMP T-SHIRTS LÌ Black ORL) Natural 
O small C] Medium LJ Large Q XL 


Bamboo Rediscovered $19.95 
Green House Plans $19.95 
The House That Jackie Built $16.95 
Strawbale Homebuilding $19.95 
EG BACK COPY LIBRARY $385.00 


(Except EG 1-3,5,7-8,10,12-15,18,20,22,23,25-26,28-30,35, 
37,43-44,50-51,53-56,61,68-69,78,80-81,83, 127 - Out Of Print) 

Single back copies $5.95 each 
10 copies (Except those listed above - Out Of Print) $34.95 


ADD POSTAGE Total Price of all books/items: 
Up to $30.00 add $5.00 
$31.00 - $75.00 add $9.80 | 
$76.00 - $105.00 add $12.00 ¢ 
Over $105.00 add $16.00 | 


SU BSCRIPTIONS includes postage and GST 
TOTAL PAYMENT 


No need to cut this page, just photocopy, scan or send us the details in a letter if you prefer. 


$27.00 each $ 


$ 


$ 


ALL PRICES 
INCLUDE GST 


SUBSCRIPTIONS 
TO EARTH GARDEN 


Q 1 YEAR (4 issues) s2700 $... 
U 2 years (8 issues) $5400 $... 
U 3 years (12 issues) mn S... 
LJ Overseas (1 year) $430 31... 
Start with issue number ........... 

C For myself 

U Gift 

MY DETAILS 

Name (dobles mei tad o A 
Address... desti dene Qo E M 
dell A A Postcode... 
Eftiallt o A Ln rl 
GIFT RECIPIENT DETAILS 

Name ||... oo d rk dU 
Address Lo eie iine MUR UE 
CO Mc OLI, Postcode.................. 
PAYMENT DETAILS 

FOR BOOKS and/or SUBSCRIPTIONS 
CHEQUE / MONEY ORDER for $............... 
payable to Earth Garden P/L 

OR charge $.................... 


to UvisA LÌ MASTERCARD 


Card Number 


Expiry Date ......... LE 
Cardliolder's Signature ....eeue cnet nrc 


Cardholder's Name (please print) 


PEGS us sss OWNER EUR 
PURA Eten re 
Send order to: Earth Garden 
PO BOX 2 Trentham 
VIC 3458 


Or fax to: (03) 5424 1743 


Australian Ethical Investment Ltd ( AB ABN 47 008 188 930, AFSL 9949. Australian Ethical - 
Superannuation Pty Ltd ABN 43 079°259 733 RSEL L0001441. A PDS is available from ou 
website or by calling us and should be considered before making an investment decisiony 
AustralianyEthi a registered trademark of 


